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A Booke of (ookerie 


And the order of Meates to bee ſerued 
to the Table, both for Fleſh 
and Fiſh dayes. 


With many excellent wayes for the dreſfing of 
all vſuall ſortes of me ates, both Bak t. boyld 
or rolted,of Flcſh, Fiſh, Fou le, or others, 

with their proper ſawccs. 


Ar alſo many rare Innentions in ¶ ookery 
for made Diſbes : wah mol} notable 
preſerne of ſundry ſorts of Frets. 


Likewiſe for making many precious Waters, 
with diuers approued Medicines 
for gricuous diſcaſes. 

With certaine powits of lutbandry how to Order 
Oxen, Horſes, Sheepe, Hoeges, Cc. ub 
many ether neceſſary points for 

Tuibaiidmen to bnow. 
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Hecre iolloweth the order of Meates, 
han they muſt bee ſerued at ihe 
Table. 


Seruices for Fl:jl dajetat Dinner, 


The firit Ca urſe. 


Dffage oꝛ tclven broath . boyled meafe 

o; ſlewed meats, Chickins and Bacon, 
po vdzed 358 e. yes, Go'e, Pigge Lioaſtsd 
Baſe toaſted Tleale, Cult = 

The lecond cm le. 

2:oaftcd Lambe . roſtcy Capans , rreaſtep 
. Conyes, Chickins, Dagens Baked Uent- 
ſoa, Ta. t. 

The fi ſt couric at Supper. 

A Sallet Pigges. Pe ſitotes, Powdzed 
Be ſe ſliced a Shoulder of Button , z 4 
b:caſt, Acaloe, Lambe. Cuſtard. 

The ſecond coutie. 

Capons roaſtcd . Conyes toaſted, Chic⸗ 
kins 10aſted , Pigions roaſted, Larkez to⸗ 
Ned, a Pye of Pigions o; Chickins , Baked 
Uznion,Tart, 

89 The 


% 


2 The order of ſeruise 
The ſetuice at Dumer. 
A dozen of Quailes, a dich of Larkes, two 
Paſties oſ ted Dercin a dill; , Tait , Gin- 
ger-bzcad, ſitters. 
Seruice for Fiſh dayes. 

Batter a Sallet with har Txges, Pot - 
tage offand Celes and Lampeins ted Yer 
ting gte ne bꝛoyled, Witte ter ring, Ling, 
Patcrdine, Puſtard, ialt Salnicaminced, 
two Paſties of A allow Dare in a diſh ,a 
Cuſtard, a diſh of Leuaches. 

tic ſecond courſe. 

Jelly, Peacocks, ſauce Tine and (ale, 
two Conyes oꝛ halfe a dozen Utibets , ſauce 
Muſtard and Þuger , halie a desen of Pige⸗ 
ons, Pallatd, Teple , lance K&9uftary and 
Uetzaprce , Gulles , @to:ke, Peronſhew , 
Crab, ſauce Galcntine , Curlew , Bitture, 
Buſtard, Feaſant, ſance Ulater and ſalt 
with Onpons pred, halle a dezen TU ods 
cockes,ſance uſtard and duger, halle a do⸗ 
yen Teales, ſauced as the Feaſants,a dozen 
of Quailes, a diſh of Lackes, two Pefties 
ofredDerein a diſh, Tart , Ginger-bzead, 
Fritters. 

Service for Fiſh dayes. 

Butter, a Ballet with hard Egges, red 
Pegring arene bzopled , white Gong 

ing, 


Pozp 


at the Table. 
Ling, Haberdine , ſauce Puſtard ſalt Sal, 
mon minced, ſauce Muſtard and Uetjuyce, 
and a little Suger vowdzed Conget, Shad, 
Mackte ll, ſauce Utneger , hing, ſaucs 
with the Liucr and uſtard. Playce, ſance 
S02rell, Aine and Salt,. Puſtary, 82 Uer⸗ 
juce , Zhoznebacke, tance Liver and Pu-s 
ſtard, PeFer and ſalt ſtrewed vpon, after 
it ts bꝛuſed: freſh Cod, ſauce Greene ſance, 
Date Mullct, Ccies vpon ſoppes , Koche 
vpon ſoppes, Perch, Pike in pike ſauce, 
Trowte vpon ſoppes , Tench in Sellp, oz 
Oozeũill, Cuſtard. 


The ſecond courſe, 

Flonuders 02 Flokes, pikeſauce , freſh 
Salmon ,fceſh Conger , 23zotte , Tucbut, 
Bꝛeame vpon ſoppes , Carpe vpon ſoppes, 
Soles oz any other fiſh frycy, roſked Esle 
ſance the dzipping, roſted Lamperns , roſted 
Popos, freſh Sturgion, ſavce Oalentine, 
Creuts,Crab, @hzimps, ſauce Aineger. 

Baked Lampzey, Tarf, Figges, Apples, 
Almondes blaunched , Chaſe , Ratltns, 
Peares. 
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AiBooke of 
Fer Bold eMeares 


To boyle 2 Brawne, 


in faire mater foureand twen- 
ty houres, and ſhiſt it ſoure 02 
fluetimes , and ſcrape and 
bin de vp thoſe that you ſhafl thinke god, 
with Hemp: binde one hendſnll of græne 
Vi lo wes together, and lay them the in the 
botfome of the panne, ano then put in your 
B:awue, and skim it very cleane, and let it 
bo. le but ſoitly.and it muſt be ſo tender, that 
pou map put a ſtraw ibꝛough it, and when 
it is bopled enough, let it ſtand and cole in 
the panne, and when you take it vp let it lye 


intrayes «ne houreoz two, and then made 


ſowcing dꝛinke with 4le and water, and ſalt, 
and you mult make it vory ſtrong and ſo let 
it lye a woke be oꝛe vou ſpend it. 
To boyle meates for Dinner. 
. Ake the ribbes of a neck ak Putton, 
and (tuffe it with Pargerum, @anerts, 
Time Palo chopped (ſmall , Currants, 
with the volkes of two @gaes , Pepper and 
Salt , then put it into a Poſnet with faire 
water, 
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Cookerie, 3 
water oz elſe with the liquoꝛ of ſome meat, 
with Aineger, Pepper and Walt and a littte 
Batter,and fo ſetue it. 
To boyle meates for Supper. 

Ake Ueale and put it into a polnet with 

Carret rates , cut in long peeces, then 
boyle it xput thereto a hand ful af Pzanes 
and crummes of Bead, then ſeaſon it with 
Pepper, Ta'f, and Uincger. 

To boy le a legge of Mutton with 
a Pudding, 

Irf with a knife raf'e the ſkin tound a- 

bout, fill ven come ts the toynf<s , and 
when pou haue ,erboylen che mcate, ſhyrd it 
fine with Sewet emo „P Ar, Bat» 
gerum, and Paenity 11] then lraſon it with 
Pepper and Sa. t, Clones, ace, and Wina- 
mon and take the polks, of 9. o: 10 Tages, 
and mingle with pour meate a god hanvfull 
of Currans , and a few minced Dates, and 
put the meate into the ſkin of the legge ef 
Dutton and cloſe it with pzicks,and ſo boyls 
it with the bꝛoath that vou boyle a Taþan', 
and let it ſeth the ſpace of two honres. 

a To boyle a Lambes head and 
Purtenance. 

8 Traine your bzoth into a Pipuin, and itt 

it on the fire, and put in Butter, ans ſkim 
A 4 it 


6 A Bookeof 
it as cleane as you can, x put in your meate, 
and put in Endiue. and cat it a little , an» 
ftraine a little Peſt and put into it, andCurs 
rans and P2unes, and put in all manner of 
ſpices,and ſoſerno it vpon ſops. 
To boyle a Mallard with 
Cabbedge. 
Ake ſome Cabbedge and picke and wah 
them cleane, and perbovle them in faite 
water, then put them into a Collen der, and 
let the watet runne from them cleane , then 
put them into a faite earthen pot, and as 
much (weete b:oth as will coucr the Cab- 
bedge, and ſwert Butter, then take your 
Mallatd and toſte it halfc enough. and ſave 
the dzipping ol hip then cut him in the ſide, 
and put the Eallard into the Cabbadge and 
put into it all your dzipping : then letting it 
ſtew an hour e, ſeaſon it with ſalte, and ſerue 
if vpon ſoppes. 
To boyle a Ducke with 
Turneps. 
Ake her firſt and put her info a pot with 
 Rewed b;oath , then take Parſly , and 
ſwetehearbes and chop them, and perboyle 
the Rates tery ſinall in another pot, then 
put vnto them (wete Batter, @inamon, 
Singer, groſſe Pepper and whole Pace, 
and 
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Cookerie. 7 
and ſo ſeaſon it with Salt, and ſetue it vpon 
ſoppes. 
To boyle Mutron and Chickins, 
Ake your Button and Chickins , and 
ſet vpon the fire, with ſatire water, and 
when it is well cummed, take two hand- 
fuls of Cabe dge Lettice, a handfull of Cur- 
rams, a god pece of utter, the iuyte of 
two oꝛ the Lemmons,a god deale of gi oſle 
Pepper and a god pete of Suger, and let 
then ſa@th all well together, then take the 
oꝛ foure velkes o: Cages together hard roa⸗ 
ſted e ſitaine them with part of pour b:cath, 
let them ſ&th the quantity of an heute: 
then ſerue peut bzoath with meate vpn 
ſippita. 
To boyle Chakins. 
F Irſt vou ſhall take Chickins and boi 
them with Gcapes and with a racke of 
Hutton together. and let tic racke 0; Pu? 
ton boyle be oe the Chickins one Hong 
and a halfe. chen malic a banch of Orarbes 
with Roſematp, Time, Sauor and r- 
ſope, and alſo Patgeium. and binde {hem 
fait together. pat them in the pot, and wen 
you ſ& your time put in pout Chickins with 
Parſk»y in their bellyes and a little ſlverte 
Sutter, vetinyce and pepper, and when vou 
haue 
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gane ſo done, boyle your Grapes in a little 
pipkin by fhemſclt:es, with ſom. ofthe b2oth 
of the Chictzins bat tate h de pou bople 
not hem to wuch,noz yr: to little, and ven 
take the yolkes o! fire Cages, and ſtratne 
them with a 11:th both of the pot. and when 
they are d. ned put then in the Piykin to 
the Giapes, and ſtirre them, and when they 
begin to bop le, take them fi om the fire , and 
untre them a god while a'ter peu haue ta- 
ken them vp, and then haue pour ſippita rea- 
dy in a platter, and lap ponr meate vpon it. 
then take your pipùin with Grapes and all 
that u in it. and pow2rc it vpon the meate: 
And after this (ozt ſetue it in. 


Another way to boy le Chic hinz. 
Traine your bzoth into a pipkin, and put 
in pour Chickins and ikim them as 

cleane as you can, and pnt in a pæte of But · 
ter, and a cod deale of @2zrell , and ſo let 
them bo le, and put in all manner of & pices 
and a little verinpce, and a few Barbenes, 
and cut a Lemmon in peces,and ſcrape a lit- 
tle@nger vpon them, and lay them vpon the 
Chickins when vou ſerue them vp, and lap 
ſoppes in the diſh. 
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Cookcrie. 
Aother way to boyle Chickins. 
Du muſt ſtraine your bzcath into a pip⸗ 
kin and iet it a boyling and ſkim if. put- 
ting in a pæte of Waiter.and©adine, ont (6 
ict it boyie,with a few Currans and ail mas 
ner ofſpices and ioſerue it on ſoppes. 
To boylc a Neates tongue. 
N primis in ſaire watcr and alt. then perl 
it, and cut it in the middic. aua then bopis 
it in red wine and fill it full o Cloues. and 
a little @uacr, a: then waſh it with alittle 
(wat b:oath , to doe abap the ſent of the 
TAine and yan muſt make a lit*to red Puſs 
ket witi red winc and P2uncs bopled toges 
ther then Cratnc it. and ſtraine a jittle Buſs 
tard in a fine cl.attogethir, and ſo ſe cue it. 
To boyle ans Petitoes, 
Ake and bovie them in a pinte of Tlers 
gice and Baſtard. tahe ; Dites mins 
ccd with a few (wall Katſias , (hen take 8 
little Time and chop it ſmail and ſeaſon it 
with a little & inamon and Singet, and a 
quantity of Jercice. 
To boyle a Cony. 
Du mnft boyle i cur Conv , and trains 
your ſweet bꝛead iato a Pipkin and put 
in pan meate \*1m it as cleane as por can, 
and put in a god dealt of Cndine,and cut it 
a little 


10 A Booke of 
a little and a gad peccofButfer , and all 
kinde of ſpices, and a little Uerſurce, and ſo 
ſerueit on ſoppes. 
To ſmere a Cony. 

— theLincrs and bople them, and 

chip it, and wert Hearbs, Applcs , and 
the polkes of hat d Cgges, and chop them all 
together, and Currans, Suger, Sinamon, 
Ginger and Parſly, and flllthe Cony full 
thorcof, then put her into the ſwete both, 
and put in ſwet Butter, then chop the yolks 
of bard egats, ſmanon. anger, ſuger , and 
tuſt it on the Conp, when yon ſerus it vp, 
ſcaſon it with lalte, ſetue it on ſoppes, and 
garniſh it with kruite. 

To boyle Conyes. 


— Cony and perbople it a liftte, - 


then take a god handfull of Parly and 
a few \werte Hearbos, and the volkes of 
fourehardTeges , chop them all together, 
then putia Pepper and a few Carrans, and 
fill the Conyes bolly full of Butter, then 
paickeher head between her hinver-legs, but 
b:cake ber not, and put her into a ſaie car · 
then pot with Putten bꝛoth, and theteſt of 
the tuffe role it vp tound and put it in with⸗ 
all, and ſo boyle them well together, and 
ſetue it with ſoppes. 
To 
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Cookerie. II 
To boyle a Capon, 
At the Capon intothe powder Bier fe pot, 
| 4 whcnpou thinke it almoſt tender, take 
a little pot and put therein halſe water and 
halte line, Marrow, Cutrans, Dates, 
whole Pate, UAerjupce, Pepper, and a little 
Tuns. 
Another way to boyle a Capon. 
Ceth the Tapon it ſelfe in water and ſalt 
and nothing elſe, and to make the bzoth, 
take ſtrong bꝛoth made with Beefe oz Put- 
ton bꝛoth, ſo that it be ſtiong bzoth, and pat 
into it Roſcinary, Paifly and Time, with 
4-leaues of Þage, this let ſcoth in it a god 
white. and then put into it ſmall taiſins and 
a fa whole Mate. 4 quarter of an houre 
befozeit beready ts be taken from the fire, 
haue ready ſodden 4-03 ; egges bopled hard, 
take nothing out but the polkes , traine the 
egges with a little ofthe ſame bzoth and ver⸗ 
juypce, haue alittie marrow cut in ſmall pe- 
ces, and if that time of reere doe ſerne, take 
the beſt of Lettice. cutting off the tops to the 
beſt, and taße a few Pzuncs with two oz 
thꝛee Dates. Thus let it ſeeth a quarter of 
an houte 02 moꝛc, and when it is rcadp to 
take vp. haue your diſh with ſops ready and 
the water well ſtrained ont of the Capon, 
any 


12 A Booke of 
and then ſeaſon the bzoath with alittle Pep⸗ 
per then take it and diſh it. and ſcrape vpon 
it a little Sager laping the Pzunes round a⸗ 
bout the diſh ſide. 

Toboylc a Capon wich 
I1ITOp. 
Oyle pour Capon in (wet bzoath , and 
D put in groſſe Pepper and whele Mate 
iuto the Capo belly and make vout ſiirop 
with Spinage, white wine and Curtans, 

Sncer, Smamon and Ginger, andſirets 
Butter and ſo let them bopls . 4 when your 

Capon is ready to ſetut put the ſirrop on the 

Capon , and boyle pour Spinage betoꝛe you 
make your ſirrop. 

To boyle a Capun with O-cnges 
and Lemmons. 
Ake Dzcngee and lemmons pilled. and 
tut them the long wap, and ik pou can, 
ker pe pour Cloues wh cle, and put them iato 
your beſt bzoth of Mutton oz Capon. with 

P,nnes 02 currans. and the o: foure dates, 
and when they haue bene well ſodden, put 

whole Þ.pper g cat Paec, a great pœte ot 

ſuger, ſome Roſe water, and either white 03 
Clarct wine , and let all theſe ith together 
a while, and ſerus it vpon ſoppes with your 


Capon. 
* To 
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* CTookeric. 13 
Toboyle a Capon in white broth 
with Almends. 
Ake pour Capon with Parrow bones, 
and ſet them on the fire, and when they 
be cleane skimnicd , take the ſatteſt ot᷑ the 
dꝛoth. ar d put in alittle pot ſvith a god deals 
of Patrow Pꝛunes, rayſins. Dates, «hols 
Pace, and 2 pinte cf white Wine , then 
blanch pour almonds and trains them, with 
them thickcn vou: pot, and let it (@th a god 
While. and when it is enough ſetus it vpon 
{ops with pcur Capon. 
To boyle a Capon in white 
; broth. 
ke a god Capon ard ſcalde him. then 
truſſe bim and when he is faire : aſhed 
put him into pont pot, and take a god Mar⸗ 
ew bone oꝛ to oz it you haus no matrow - 
bones take a necke of Putton, and when 
pour Capon is halfe bopled take a pottle of 
the vppermoſt of pour bzoth and pat it into 
a faire Poſnet, then take 2. handfuls 6 fits 
Currans and eight Dates,cut enery one of 
them in foure pe tes. and foure 0; fine whole 
Mice. fame ſpone fuls of Uergice , and ſo 
much Sager as an Egge. a litils Time. and 
alittie Waifly.and a little Pargerum,and if 
you haue no Þargcrnuthen one (mall (pls 
0 
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of Koſe-mary . binde all your hearbes faſt | themi 


together. and when pon hanc cleane waſhed | 


them, put to the ſaide hearbes Sager, Cur- | 


rans, Mate, and Uerjupce into pour poſnet. 
and a grated Putmeg,and let them hoyle all 
together. and whenit is almoſt inough haue 


a ſmall handfull of Almonds blanched, bea | 


ten and ſtrained with a little o? the ſame li- 
quoz, and put that into pont bꝛoth a god 


quai tet of an houro beſoze you takeit vp. 
- rans, 


and that will make it white, you muſt alſo 
put in ſome god pecces of marrow, and let 
not the marrow and the Dates ſecth abone 
balfc an houre,you muſt take a god bandful 
of P2unes, and tye them in cleane clothes, 
and ſeeth them in the bie h wherethe Capon 


is, when you take vp your Capon to ſerue (ft | 


in, lay a fcw ſippits, in the bottome of pour 
platter. and lay a few Pzunes and Barbe- 
ties both about the bim of the platter, and 
aiſo upon the Capon: pou may boyle Chic- 
kins in the like ſozt. 
To boyle Pigeons in black-broth. 

F It toaſt then) alittle, then pat them in 

an earthen pot, with a little quantity of 
ſweet bzoath , then take Onvons and flice 
them, and ſet them on the coales with ſome 


Butter, to take away the ſcent of them, put 
them 


| 


| 
| 


toſte o 
put ſor 
mon, 
bople. 
on ſop: 


Ir 


cho 


Mate. 
two 93 


fogeth! 
the ca 
dilhes, 
all,put 
ſome p. 


Ah 

fin 
pan 02 4 
it with 
zune. 
il vou u 
| laying| 


| 
* 


laping halte an Dzenge vpou it. 


| 
| 
| 


Cookerie. 


15 


them into the Pigeons , and lepꝛe it with a 


toſte of B2ead , dzawne with vineger, then 
| put ſome ſ west hearbes halfe cut. and Sings 


mon, Giager, and grofſe Pepper, let them 
bople, ſeaſon them with ſalt, ſerue them vp- 
on ſops, and garniſh them with Sewit. 


To boyle Muggets. 


Irſt perbople them and take White and 
chop them both together, and put Cur⸗ 


rans, Dates. @tnamsa;s,Gingcr, C 


loues, and 


Mate. groſſe Pepper, and Suget ii you will, 
two 93 thzce polkes ofCages,and ſeeth them 
together, with ſalt, and pat in the luke into 
the ca'viez of Putton, then pat them in 
diſhes, and take two oz (hee Cages white x 


ſome p2etty ſauce fo them. 
To boylgPye meate. 


all, putting them on the Cawles, and maks 


18 a leg of Putton and minte it very 
fine with ſe wit, and ſecth it in a little 
pan oꝛ an earthen pot with butter, and ſeaſon 
it with Cloues, and Mate, great Rayſſns, * 

2unes, and ſalt, and ſerns itin a dach and 
il pou will put in ſome jupcc of eee 


B 


To 
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To make boyled meate alter the French 
manner. 

Ake Pigtons and latde them, and then 

put them on a Bꝛoach, and let them be 
halfe rofted , then take them off the Bꝛoach. 
and make a Pudding of ſweete hearbes of 
euerv ſoztea god handfull, and chop Dxe 
white amongſt the bearbes very ſ&all , and 
take the poltes of fine oꝛ fire Eanes , and 


grated b:eab,and ea on it with Prpper,St- | 
namon and Ginger, Clouet and Pace. Su- | 


ger and Currans and mingle all together, 


andt en puttheſtnffeonthePigeons,ronnd | 


about, and then put the Pigeons into the 
Cabbed es that be perl opled,and binde the 
Cabbedge ſalt is the Pigeons, andthen put 
them into the pot where pou meane to boylo 
them.and put in BBefe b:oth into them and 


Cabbedger chopped ſmall , and ſo let them 


bople, and put in Pepper, Clcues and pace, 
and pꝛicke the Pigeons full of Clones befoze 
vou put the Padding on them and put a 
pete of Buftcr,Sinamon and Einger, and 
a little duneger and white Mine t ſo ſerno 
them vp, and garniſh them with fruit, and 
ſerue ons in a diſh , and but a little of the 
bꝛoth vou muſt put into the diſh , when you 
(orug them vp. 1 
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To boyle Teales. 
Ake ſivet bzoth and Ouxons.and ſh:ed 


them, and @pinace,then put in Batter 
and Pepper + ley2e it with foaſtes of Bead, 
with alittle Werjaycs, and ſo ſerue it on 
(oppes. 
To boyle Ploucrs, 
Du mult ſtraine pant ſwierte baoth into 
a piphiu a ſet them ou the fire,and when 
they bople. ou mult (kim them, then put in 
a pete ol Butter, 5 a gos deale of Spinags, 
and a little Paily , and a pæte ofCarvet 
rotc cut bety ſmall, and a few Cutrans, and 
ſo let them boyle,and all manner of @pices, 
and a little white Wine, g a little Uerjuyce, 
and ſo ſetue them don (ops. 
To boy le Quailes. 
Itſt put them into a pet with ſweets 
both, and ſet them on the fire and then 
take a Caixct tote, and cut it in peces and 
put it into the pot, then Parſly wilh ſwerte 
hearbes, and chop them a little and put them 
into the pot, then take dinamon, Ginger, 
Nutniegs end Pepper, and put in a littia 
Uerjuyce,and ſo ſeaſon it with Salt, ſerne 
them vpon ſoppes , and garniſh them with 
frult. | 
2 2 To 


A Booke ot 
To boyle Latkes. 

Ake ſweete bead, and ſtraine it info a 

pipkin, then ſet it on the fire and put in a 
peece of Butter,ſkim it as cleane as you tan 
and put in Þpirage and Envine,cnt it a lit- 
tle and ſo let it boyle , then put in Pepper, 
Cloues. Mate, E inamon, Ginger and a lit- 
tle Werjuyce , and when you ſerue them dp, 
lay loppes in the diſh. 

To make a Mortis. 

Ake Aln;onds and blannch them, and 

beate them ina mozter , then boyle a 
Chicken , and t. ke all the fleſh off him and 
beat it, and ſtraine all together with Pike & 
water, and put them into a pot, and put in 
Duger, and ſtir them fill, and when it hath 
bopled a god while, take it off, and ſet it a 
coling in a payle of water, and ſtraine it a⸗ 
gaine with Roſe water into a dich. 
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For Stew'd Al eater. 


To Rew Steaks betweene two 
diſhes, 


Dua muſt put᷑ Parfly.Corrans, Putter, 


Net jute. and 2 .02 3-yolkes of Egges, - 


Bepper, Cleues and Hate, and is let them 
boyletogether,and ſetue them vpon *. 


O 
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To fiew Steakes of Mutton, 
Tales p&ceofgpntton andcut it inpeces, 
waſh it very cleanc,and put it into a fairg 
pot with Ale, 0z with halle wine, then mals 
it boyis,and ſkim it cleane, and put into your 
pot, a faggot of Koſemary Time, then taks 
ſome Parſl ppicked fine, and ſome Onpons 
cut round and let them all bople together, 
then take Pꝛunes, Rayſins,Datcs and Cur- 
trans, l tit boyle all together, and ſeaſon if 
with Sinamon , Ginger, Autmegs two oz 
th:«Cloues and Halt, and ſo ſerue if on ſops 
and gar niſh it with fruit. 
Tottew Calues ſcete. | 
ke Calues fate faite blanched, and tut 
them in the halic, and when they be mazs 
then halte boy led put to them great Kaiſns. 
Mutton b2oth s little Saffron „ and iwate 
Butter, Pepper , @ngcr , end (cm ſi «ts 
bearbcs fineip mance» : borle Calues ſa te, 
ſha pcs lte, 62 Lambes fot with Gutton 
both, (werte heat bes and O. gen chopped 
fine, But tet 4 Pepper aud l hen they bople, 
take tie polke of an Egge and itt aine it with 
Uet juyte, and ſo ſer ue it. 
Jo (lcw a Mallard, 
Ake a Pallard, and ſæth him in fairs 
water , with a god Pulc- ons , aud in 
B 3 Cab- 
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Cabbedge mozt,o2 Tabbevge lettice,oz both 
oz fomeJarſnep rotes, and Carret rotes, 
an d when all theſe be u ell ſodden, put in 
Pꝛunes enough, and th:& Dates, and ſeaſon 
dim with Salt, Cidaes and Mate, anda lit- 
tle ©uger and pepper, and then ſerne it ſoꝛtij 
with ſippets,andput the marrow vpan them, 
and the Dates quattereb, then the Piunes, 
and the rotes cat in round ſites , and lay 
ſhem vpon the ſippets alſo, 2 the Cabbedgo 
leanrs lay vpon the allat d. 


Toſtew a Cocke. 

Dun mul cut him in ure peetes, +4 will 

him cleane, then take Pꝛunes, C vrrans. 

and Dates, cut very ſmall / Kaifins of the 
Dunne, and Suger beaten very ſmall , ®1- 
namon, Ginger and Autmegelitewiſe bea; 
ken, and a little Mapdenhapꝛe cut very (mal, 
then you mut put him in a Pipkin, end put 
iu almoſt apinteef Puſkadinc , and then 
your Spice and Snger vpon rom Cocke, 
aud prt in your fraite betweenc cuety quars 
ter and a pꝭte of Golde between cucry peete 
gfrour Cocke,then you muſt make a Lid c>fl 
od tit ſoz your pipkin , a d cloſe it as 
clo'2 as you can with paſts; that no apze 
come out, o water tan come in, and then 

pon 


tet à 
voltz 
(mall 
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pon muſt fill two baaſſe pots, ſo that che 
piphins fete tonch not the bꝛaſlſo pot bot- 
tome naʒ the pot ſides, and ſo let them hopte 
24. honres, and fill vp the pot Qull as it 
boples away, with the other pot that tands' 
by, and when it is bopled fake out your 
Golde. and let him dꝛinke it faſting, and u 
ſhall helpe hin:, this is appzoued, 


To ſouce a Pigge. 

ake white Zine, and a little werd 

bzoth, and halfea ſcoze Nntmeas cut 
in quarters, then take Koſemary , Bayes, 
Time andſwatc Bargerum, and {et them 
bople together, ſkim them very cleano and 
when they be bopled, put them into an ear- 
then pan, and the ſirtop alſo, and when pen 
letue them, put a quarter in a diſh , and th 
Bapes and Hutmegs on the top. : 


Lor Roſt Aſcent. 
To make Aloes. 4 
Ae a Leg ol dleale oo chatton and Nice 
it in thinnellices and lay them tn a lat⸗ 
tet and caſt ou Salt, and pat thereon the 
polkes of tenne Cages, and a gat ſoꝛte of 
(mall Rapuns and Dates flncly minced. then 
2 4 tahe 
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take vineger and alittle @affron, Clones 
and Mate, and alittle Pepper, and mingleit 
together, and powꝛe it all about it and then 
all to wo2keit together, and when it is tya⸗ 
rowly ſeaſoned pnt it on a ſpit, and ſet plats 
ters uvnderncat h it, and bat? it with Butter 
and the: make a laute with NMineger, Gins 
ger andDuger,and lay the Atocs vpon it and 
ſo ſetuc it in. 

Tomake'a Pudding in a brei cf Veale. 
Ahe Marly and Time,'vaſh them pick 
them and chop them ſmall, then take 8. 

polues of Egges, grated 152ead, and halfe a 
pinte of Creame being very (wet, then ſea⸗ 
ſon it with Pepper, Cloues and Mace, Sak⸗ 


fron and Duger, (mall Raiſins and ſalt, put 
it in and toſte it and ſo ſerne it. 

To rolte Deares tongues. 
T Ake Deares tongues and larde them, 

and ſetue them with ſwore ſauce. 
To toſte a Hare, 

V Aſh her in faire water, perboyle 
her, then lap her in colde water. 
then lat de her and roſt her, and foꝛ ſauce take 
Red wine, Salt, Uineger, Singer. Pepper, 
Cloues and Mate, put theſe together, then 
mice Daypors and Ipples, an? fry them in 
a pan, then put pour ſance to them wich a 
little 
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23 
little Snger.and let them boylefogether,and 


then lerne it. 
Another way to roſte a Hare. 


Du mult not cut off her head, f@te noz 

eares,but make a Padding in her belly, 
and put paper abont har eares that they 
| burne not and hen the Bare is rolled von 
muſt take @inamon and Ginger, and grated 
bzcad. and pou mult make very ſweat ſauce, 
then put in ſome Barberies and let them 


boyle all together. 


To toſte a Carpe or Tench witha Pudding 


in lus belly. 


Ake the Rones of a Pipe. and chop them 

very ſma!l.then put in gratedb2cadtigo 
o2 thae Cages, Currans, Dates, auger, 
Sinamon. Cinger, Pate, Pepper and Sat; 
and put it in his belſp, and put him ona 
' bzoach, and make ſw«t ſauce with Barbs 
rics, 02 Lemm ons minced, and when Os 
Carpe is roſted, put if on tha Carpe, and (@ 


A Sauce for a Cony. 
Ut Dnyons in rundels, and fry them in 
Butter, then put to them wine wneqer, 

Salt, Singer, Camomill and Pepper, and 8 

little Suger.and let it boyle till it be go dand 

laſt, then ſerue it vpon the Con. 


bes 


For 
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For Bak'd eMeates. 


To bake a Gammon of Bacon. 
Ake a Gammon of Bacon, water it ſirs 
dayes , and perbople him halfs enough. 
and lay him in p2eſſo. then take the ſwerde of 
bun and ſtuffe him with Clones and ſeaſon 
him with Pepper and Saffron and cloſcd vp 
— Randing Pye , bake him, and ſo ſerus 
m. 
To bake a Gammon of Bacon to 
keepe colde. 
Du muſt firft bople bim a quarter of an 
honre befo2zo yon tuffe him, then Cnffe 
him with (werte Bearbes and hard Txaes 
chopped together, oʒ Parſly, - . 
Io bake afillet of Beefero keepe cold. 
Mz dim very ſmall, and ſ@th him 
with Pe ppet and Salt, andmake him 
dp together acco2dingly and put them into 
pour pre, and larde them very thicke. 
To bake fillets of Beefe ot clods, in ſtead 
op red Deere. 
Irf fake your Beefe and Lards it very 
thicke , then ſealon it with Pepper and 
Salt, inamon um Singer, Clones and 
Pars god ſtoze, with a great deale moꝛe 
quarttity 
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| quantity of Pepper and Walt, then you 


would a pæte cf Tlenifon , then couer it vp 
inpaſte and when it is baked. take Umeger, 
Wuger, ina mon and Ginger. and put in it. 
tben ſhake the Paſtie , and ſtop it cloſe . and 
- it ſtand aknoſt a foztnight befoze pon tut 
Up. 

To beks a Neates tongue. 

Itſt powder the Tengue the 02 fours 

dayes, and then ſ&th it in tame water, 
then blanch it and Lard it. and ſeaſor it with 
a little Pepper aud Salt, then bake it in Rys 
paſte and bifo:s yan clofe bp pont Pye, 
llicw vpon the Tongue a gov quantity of 
Cloues and Mace beafrn into powder .' any 
vpon that halle a pormd of Batttr,then cloſs 
vp your Pye very cloſe, but maice a round 
bele in thr tap of the pre: (Chen when a bath 
fo moe ther! (cure Yoares inthe Duen, 
you muſb-pnt in halte a pinte of Uineger 83 
mo?e.andidhilethe Uliicmr is hartpe cloſe 
dp the hole bety (cloſc with a pare'of paſte, 
and (v ſet it ixto the Ouen agune. 


7 > „ Wo muake Pyvco keepe long 
9 pd ur ie cha p ait, and 
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ans 8 it ia n, thou larve it, wake 
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your paſte of Kie flower, it muſt be very 
thicke ozelſe it will not holde, when it is ſea⸗ 
ſoned and larded, lay it in cut Pye, then 
caſt on it befoze pon clolc it a cod deale of 
Clones and Pate beaten (mall, and thꝰow 
bpon that a god deale of Bitter, and io cloſes 
it vp, vou muſt leaue a hv'c in ibe top of the 
lid, and when it hath uod to h. ures in the 
Ouen pou muſt fill it as fall of uineger as 
you can, then ſtop the hole as cloſe as pon 
can with paſte, and then ſet it into the Ouen 
again, rour Ouen muſt be very hole as at 
firſt, and then your Pyes will keeps a great 
while, the longer you kepc them, the better 
they will ber: when they be taken out of the 
Ouen and almoſt cold, vou muſt ſq ke them 
bet weene your hands, andeſet them with the 
bottome vpward , and when pou (cf them in⸗ 
to the Dnen, take great he de that one v 
touch not another by moꝛe then ones hands 
bzedth : Remember alſo tolet them ſtand in 
the Ouen after the vineger be in two houres 
and moze. 
To bake Calues feete. 
Tae Calues fete and boyle tdem, and 
chop them fine, and a pound of white, 
and chop it with them, then chop an Dnyon 
mall and put it in them, then take — 
| ates 
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Pates and Currans,and pat fo them, beton 
them with Pepper, Nutmeges, and a little 
large Mate, then put in ſome Tgges , and 
ſti: re it al together, and put it into a Pie, am 
let it bake two houres , then put in a little 
verjuyce and Þager,and ſo ſerve it. 

Another way to bake Calves feete. 
Caſon them with Halt, Pepper. Butter, 
andCurransif pou will, and when they 

be baked put in a little white Mine and u⸗ 
ger, o Aineger and Sugut, o Aerjuyo and 
Duger. 


To bike a Leg of Veale. 

Ike aLec of Weale and cut it in flices, 

and beate it with the backe of a knife, 
thei; take Time, Paroerem, Penitpall, & a⸗ 
uery and Paiſl; and one Onron chop them 
all cogether very ſmall , then bꝛeake in ſoms 
Egges whites and all, and putting in pour 
hearbes, ſeaſon it with Pepper. Hutmegs 
Salt,and a litils @nger,then tir them al fo- 
gether,and ſo w2ap them vp like Jloes, and 
caſt a ſew Currans,and Dates, withBattor 
amongſt them. 


Another bak't meate. 


Aue tte pound of White, and a littie 
Neale, and mince it together, then tabs 


a little Penirpall, Sauery, MT 
n 
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4y 
vnſet Leekes, chop them fine , and put in 
ſome Egges, and ſome Treame , then ſticre 
it ali well together, and ſeaſon it with Peps 
per Qutuiegs and Salt, then put it into the 
pye, and cut tha Lid, an let it bake till it be 
dzp,then ſetue it. 
To bake a Brell of Veale, 

Jake and b;:caksthe bones thereof in the 

middi lt, and perboyle him, then take 
out the bones, and ſeaſon him with Pepper 
and Sait, and lap him in the coffin with a 
litfle ſn erte Butter. and cloſe him vp, then 
make a Cabuolc ofthe poles of Egaes, and 
ſcraine it, and then boy le it on a Chaſing diſh 
of coales , and ſomon it with @uger. and ſo 
put it in the pye , aud let it into the Duen a⸗ 
gaine. 

To bake a Leg of Lambe. 

Ake a legge of Lambe, and cut out all 

the fleſh , and ſaue the (kun whole , then 
minceit fine,and @hite with it, then pnt in 
grated Brad and ſome Tages whites and 
all, and ſome Dates andCurcans, then ſeas 
ſon it with ſome Pepper, Sanamon, Ginger 
and ſame Nutmeges, and Carrawaies.and 
a little Creamo, and temper it all together, 
then put it into the Keg of Lambe againe, 
and let it bake a littls beſoze pou put it into 
your 
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pont pe, and when vou haue put it into 
pour Joye, then put a little ef the paddihg 
ahunt it and when is almoſt baked , then 
put in Nei juyce. @ugcr and ſ werte Butter, 
and ſo ſetue it. 


To bake a Turkie, and take out 
his bones. 

Ake a fat Tutkie, and after pou haue 

ſcalded him and waſhed him clcane lay 
him vpon a faire cloth, and ſlit him thzongh- 
out the backe. and when you haue taken out 
hi e gatbadge then you muſt take out his 
bones ſo bare as you can, when pon haue ſo 
done, waſh htm cleanc, then truſſe him, and 
p2icke his backe toget hex. and ſo haue a faire 
kettle of ſeething water and perboyle him a 
little , then take him vp that the water may 
runne cleaue ont from him, and when be is 
colde.ſeaſon him with Pepper and Malt, ann 
then pꝛicke him with a ew Clones iu the 
bꝛeſt. and alſo dzaw him with Larde if you 
like of it and when yon haue made the coffin 
and layd pour Turkic in it, then you muſt 
put ſoms Butter in it. and ſo cloſe dim vp. im 
this ſozt pon may bake a Goſe, Pheaſant o: 
Capon. 
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To bake a Cony. 

_—_— him with Pepper and Salf, and 

put in Batter and Cuirans, and when 

it is baked, pat in a little Werjayce and © us 

ger into the Ppe, and ſerue it vp. 

To bake Conyes. 

Jae fine palts rcady, waſhpourConies 

and perboy le them. and caſt them into 

colve water, then ſeaſon them with ſalt and 

Ginger , lay them into the Paſte, and vpon 

foem lapleached tarde , cloſe them and baks 


Tobake a Hare. 

Ake pour Pare and perboyle him , and 
mince him e then beate him in a mozter 
beryfine, Liner and all if j ou will and ſeaſon 
it with all kinde of Opices and ſalte and dos 
bim together with the yolkes of ſeauen oz 
eight Cages, and when pou haue made him 
vp together, dzaw larde very thicke though 
him, and mingle them all together, and put 
bim in vont ppe, and put in Batter befozs 
you cloſe him vp. 

2 To bake a kidde. 

Ake pour Kidve and perboyle him, and 
wach it in Ucrjupce and Baff ton, and 
feaſon it with pepper, ſalt and a little ÞPacg, 
then lay it in your coffin with ſweet Butter, 
and 
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and the liquoz it was ſeaſoned in, and ſo 
bake it. 
To make a Veale Pye, 
Et your Neale bople a goo while, and 
when it is bopled minceit by it (elfe.a:d 
the White by it ſelfe , and ſcaſon it with 
Gait, Pepper, @1namon Ginger. Duger, 
Cloues and Mace, and you muſt alſo haus 
P2unes, Raiſins, Dates and Curcans, an 
the top. 
To mike Mutton Pyes. 
M Jace pour Puttenaudypour white to⸗ 
guther, and when it is minced, ſeaſon 
it with Pepper, Sinamon Ginger,Cloues, 
Mace, Pannes, Turrans, Dates, Katſius, 
and hard Cages bopled and chopped very 
ſmall, and thzow them on the top, and (s 
bake it. 
To bake a Mallard. 
Ake tha oz foure Dapons, and amps 
them in a mozter , then ſtraine them 
with a ſaucer full of verjuyce,then take your 
Pallard , and put bim into the ſuyce of the 
faide Onxons, and ſeaſon him with Pepper, 
and Salt, Cloues and Pace, then put your 
Mallard into the coffin with tho ſaid jayce of 
the Onyons,and a god quantity of gUinter 
ſagoxte , a littls Time and Parfly chopped 
C ſmall, 
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mall, and \ſw&ts Butter, ſo cloſe it vp, and 
daks it. 
To make a Pye of Humbles. 
Aue pour Hambles being perboyled 
and chop them very ſmall with a god 
y2antity of Sutton ſewet,and balſe a hand- 
kult of thcſe hearbs following, Time maxje⸗ 
rum, Bo:ags, Pai fly and aluitle Roſemary, 
and \-aſon the ſame, being chopped with 
Pepper, C loues and Pate, ar d ſo cloze your 
Pye and bake him. 
Another way to bake the humbles 
of a Deere. 

Ince them very (mall , e ſeaſon them 

with Pepper, Sinamon, Ginger and 
Duger if pou will, and Cloues, Paucc, dates 
and Cuttans. e i pou will mince ai mondo, 
and put vnto tem, and when it is baked, 
pou mult put in fins fatte, and put in ſuger. 
Sinamon and Ginger , lrfting it boyle and 
when it is minced put them together. 

To bake Red Deere. 
== a bandfull of Mime, and a handfull 
of Roſemary, a handfoll of winter Da- 

uery a bandfullof Bay leaues 4 a handſull 
of Fennell, hen pour liquo2 ſeths that 
pou perboyle pont U-niſon in, put in pout 
Peatbes alſo , and petbople your _ 
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vntkill it be halfe enough. then take it out and 
lay it vpon a faire boꝛde that the water may 
trunne out from it, then take a knife and p2ick 
it ful of hales, and \vhile it is warme, baus 
a faire Tray with Uine ger therein , and lo 
put your Weniſon therein , from mozning 
batillnight, and ener now and then turn; it 
vpſive downe and then at night haue pour 
Coffin ready . and this done . ſeaſon if with 
Sinamon, Ginger, Nutmegs. Peppor and 
Salt, and when you haue ſeaſoned it, put it 
into your Coffin, and put a god quantity of 
ſwe&te Butter into it, and put it into tha 
Duen at night when you goe to bed , and in 
the mozning dzab it fozth,and put in a ſau⸗ 
tet fall of Tineger into pour Pye , at a hols 
aboue in the top ot it, ſo that the UAineger 
map runne into euery plate ofit, then ſtop 
the hole againe and turne the bottomg vp⸗ 
ward, and ſo ſerus it in. 


To bake Chickias. 

— Irft feaſon pour Chickins with Sager, 

Sinamon and Ginger , and ſo lap them 

in your Pye , then put in vpon them Goſe- 

beries o: Grapes, o: Barberies, then —.— in 
ſome ſwerte Butter, and clogs them vp, and 

wen they be almoſt baked, then put in 4 

C2 Cawdle 
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Cawdle made with hard Egges, and white 
Wine, and ſerue ii. 
To bake Chic kius. 

Caſon them with Salt and Pepper, and 

put in Butter and ſo let them bake, and 
when they be baked, bop le a few Barberies, 
Pzunev» and Currans, e take a little white 
Wine o2 Ueriupce, and let it boyle, and put 
in a little Suger, and ſet it on the fice a little, 
and ſtraine in two oz thzee polkes of Cages 
into the wine, and when you take the diſhoff 
the fire put the Pꝛunes. Currans and Bars 
beties into the diſh, then put them in all toge⸗ 
ther into ths Pye oi Chickins. 


To make Marrow Pyes. 

Ake fine paſte and put in the white of 

one Cage and Duger and when they 
ere made in litt ie coffins , ſet them into the 
Ouen vpon a paper alittle while, then taks 
them ont and put in marrow, and ſo clois 
them vp anTp2icke them, and ſet them in a⸗ 
gaine, and when they are bzoken ſetue them 
with blanch powder ſtrewed vpon them. 


To bake Pigeons. 
8 Eaſon them with Pepper and Salt and 
Batter. 
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To make a Plorentine. 

Ake the kidneys of a loyne ot Aeale. that 

is roſted, and when it is cole, mes it 
fine and grate as it were halle a Panchef 
very fine, and take eight polks of Egges and 
a handfullof Cutrans, and 8. Dates finely 
ſh2ed, a little &i1amon, and Ginger, a lit tis 
Suger and alittle Salt, and mingle them 
with the Bidneps, then take ahandfull of 
fine flo'ver and two yolkes of Cages,and as 
much jsuitet as two @gges, and put into 
pour flower, then takc a little ſa thing liquoz 
and make pour paſte, 4 d:tue it abzoad ves - 
ry thin, then ſtroke pour diſh with a litt le 
butter, and lay j out paſte in a diſh, and fil if 
with your meate, then dꝛaw another ſheets 
of paſts, thinne and toner it withall, cut it 
banſomly vpon the top, and by the ſides, and 
then put it into the Onen, and when it is 
halle bake d, dzaw it out, and take two 03 
th: feathers , and a little Kuſewater , and 
wet all the Couer with i. and haue a hand- 
tull of @nger finclp beaten, and ſttew ppon 
ft, and ſ& that the Koſewater wet im euer 
place, and ſo ſet it in the Wien againe, and 
that will make a faire Ice vpon it: if yoar 
Ouen be not hot enough to reare vp pour 
Ace, then put alittle fire in the ouens mouth. 


C 3 To 
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To make Butter paſte, 
Take flowcr ,and ſeauen 63 eight Cares, 
colde Butter, and faire water 02 Roſs 
water and picee if you will, ehenmnake 
pour Paſte, and beat it on a bod and when 
yon haue ſo done, deuide it into two oz thꝛes 
partes, and bzine out the peece with a tow⸗ 
ling Pinne, and doe with Butter one peete 
by another, and then ſolde vp your Paſte 
bpcn the Butter, and dziue if ont agains, 
and ſo doe fine oz fire times together, and 
cut ſome foz bearings, and put them into the 
Duen , and when they be baked ſcrape Du⸗ 
ger on them, and ſo ſerue them vp. 
To make good Resbones. 
Ike a quatt of fine Flower lay it vpon 
afine boꝛde, and mae a hole in the 
mit deſt of the Flov er with vout hand. and 
put a ſponefull of Ale yeaft thereon, and ten 
yolkes of @gges, and two ſponefuls of Si⸗ 
namon, and one of Singer, oneof Clones 
and Mace, and aquarterne of Þnger finely 
beaten , a little @affcon, and talfe aſpone- 
full oi Salt, then take a diſh full of Butter, 
melt it, and put into your flower and there- 
b.ithall make pour Paſte , as it were fo2 
Manchet, and molde it a god while and cut 
it in peeces of the bigneſſe of Duches Cgas, 
and 
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and ſo molde euery pæce as x Panchet. and 
make then after the faſhion of an incahozug 
bꝛoad abone and narrow beneath, then ſef 
them in the Duen , and let them baks thze 
quarters of an honre , then take two diſhcs 
of Butter and clarifle it vpon a ſoft fire, then 
dꝛaw it out of ſhe Poen and (craps the bots 
tome of them faite and cle ane. and cut them 
ouerthwert in foure peces , and put tbem 
in a faire charger , and put vour clarifies 
Butter vpon them. and haue &©inamon and 
Ginger teadp by you . and ſuget beaten ve- 
ry (mall , andming'e all t- gether , and ener 
as pou ſct your pa ces together caſt ſome of 
pour uger. @inamon and Ginger bpon 
them, when pon haue ſet them all vp. lay 
them in a faite platter. and put alittle but- 
ter vpon them, thencaſt a little Þuger on 
them and ſo ſetut them. 
Io make a Vaunt. 
Tue marrow of Becfe ,as much as pon 
can holde in both pour handes . cut if as 
biage as great Dice, then take Dates and 
cut them the bianes of fmall Dice, and then 
take ſome fozty P2unes , and cat the fruite 
from the ſtones, then take a halſe a bandſull 
of (mall Raplins waſh them cleane and 
picke them, and put pour marrowin a fairs 
ST platter 
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platter and your Dates, Pꝛunes and ſmall 
Rayſins, then take twenty yclkes of Egga, 
and put in your ſtuffc beſoze rehearſed, then 
bake a quartern of @ugero2 moze, and 
beate it ſmall. and put in your marrow, then 
take two ſpontuls of Sinamon and a ſpon⸗ 
full of Ginger, and put them to your ſtuffe 
and mingle them altogether, then take eight 
polkes of Egges , and foure ſponfuls of 
Roſewater, ſtraine them and put a little 
Duger in it, then take a fay2eſrying panne 
and pnt in alittle p ce of Butter in it, as 
much as a Walnut and ſet it vpon a god 
lire, and whenitioketh almoſt vlacke, put it 
aut of your pan . and as faſt as yon can, put 
balfe of pour Cags in the mioſt of your pan, 
and fry it vellow and when it is fryed,put 
it into a faire diſh. and put pcur ſtuffe there- 
in, and ſpꝛead it on the bottome of your diſh, 
and then make another Waunt euen as ye 
made the other, and ſet it vpon a faire bo2d, 
cut it in pꝛetp peeces , of the length of our 
middle finger, as long as peur vaunt is and 
lay it vpont yon ſtuffe after the taſhion of a 
little Window, and then cut off the ends of 
them as much as lreth without the inward 
compaſe of the diſh , then ſet the diſh within 
the Wuen, oz in a baking pan, and let it — 

| wi 
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with leyſure, and when it is baked enongh, 
the Marrow will come fatre ont of the 
Uaunt to the bzim of the diſh. then dzaw it 
— and caſt alittle Snger on it, and (s ſerus 
t in. 
To make a firrop for bak'd meates. 

Ake Ginger Clones, Mate, and gut⸗ 

megs, beate all theſe together very fine, 
and boyle them in god red Uineger, vntill it 
be ſomwhat thicke , thus being done, dzaws 
pour Pye, when it is hard baked and a ſmall 
bole being made in the coner thereof at the 
firſt, with a Tunnel of paſte yon muſt 
pow?2e the ſicrop into the Pe, that dons co⸗ 
ver the hole with paſte, and wog the Pys 
well, and ſet it againc in the Ouen till it 
be th. oughlp baked, and when pou bans 
vzawne it, turae the buttonte vntul it bs 
ſerued. | 
To make fine Craknels. 

Ake fine Flower and a god quan*ify of 

Egs as many, aa wil ſupꝑle ide no wers 
then take aſmuch @uger as will werten the 
paſte, and if vou will not be at the coſte ta 
raiſe it with Egaas, then pur theroto fweete 
water, &inamon and a god quantctyof 
Kutmogs e Pace. actoꝛding to your head. 
tant a god quantity of ànmia ds and let all 
this 


40 A Booke of 
this be mingled with pour Flower,and at ths 
putting in your Eages 92 other moyſture, 
then ſet on your water, e let it be at ſathing 
bete; you put in pour Cracrnels in it. thep 
kill goe to the bottome , and at 4hetr riſing 
take them out and Tzpthem withacloth,then 
bake them. a 
To make fine Biſket-bread. 
Tate a pound of fine flower, and a pound 
of @ager,minglc i together. and a quars 
ter of a pound of Anniſeedes , foure Cages, 
two oꝛ the ſponetule of Roſowater, put all 
theſe into an carthen Panne, and with a flico 
of Modheateittheſpaceoftwohonres,then 
fill your moldeshalfefall;(yourmoloes muſt 
bs of Tinne) and then ſet it into the Ouen, 
your Duen being fo hot as it were fo: Cheate 
bzcad,and let it and one houre and a balfe. 
you muſt annoynt pour moldes with But · 
fer before pon put in your unte, and when 
you will vſe any of it Alice if thinns, and d2p 
it inthe Ouen, your Dnen being no hotter 
then you may abide ponr handin the bot- 
tome. 

Another to make fine Bisket- bread. 
Irfftake balfe a Pics of fine Mhite 
flower, alſo eight new lapde Cages, the 
whites and yolkes beaten together, then put 
the 
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tho ſain Cgges info the Flower, then tan 
eight Graincs of fine Mace, and ſtampoit 
in a mozter, then put b-Ifea pinteof god 
Damaſk ewater oz eiſeRoſewaterinto the 
Mace. andmt'1gleit together, and put it in⸗ 
to ine oʒ Puſcarine , but Muſkadine is 
better, and put it into the Flower. alſo ons 
ounce of god Anniſtedes cleane picked and 
put thercin, and ſo to woꝛbe them all toges 
ther into a Paſte, as pce doe bzead,and then 
make pour Wiſkets into what faſhion you 
thinke beſt, and then put them into an onen, 
and bade them hard if yen will keepe them 
long., oz elſe but inditftrent : If pon will 
haue it candite, fake Roſewater and Suger, 
and boyle them together till thep be riicks, 
and ſa like iccs of bzcad , ſet it hote in the 
Duen vatill the ſame be candite. 
To make fine Bread. 
Ake halfe a pound of fine Sager well 
beaten, and ſo much Flower, and put 
thereto the whites of foure Eggs, and being 
very well beaten, pon muſt mingle them 
with Anniſcedes bruiſed, and being all bea⸗ 
ten together, put it into pour molde. mel⸗ 
ting the ſams oucr firft with with a little 
Butter, and ſo ſet it in the Duen, then enras 
it twicg oz thice in the bat ing. 
To 
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For T artes, 


To make all manner of Fruite 
Tartes., 

Du muſt boyle your Fruite, whether ie 

be apple,Cherry.peach Dam on, Jeare, 
Mulberp oz Codling in faire water, and 
when they be bopled enough, put them into 
a bowle, and b;uiſe them with a Lodle, and 
when they be colde, ſtrame them, and put in 
ted Mine, oꝛ clatet Mine, and ſo ſeaion it 
with Suger, a inamon and Ginger. 


To make a Tarte of Coſtards. 

Ou muſt take halfe a hundzeth ef Co⸗ 

ſtarda, and pare them, and cut them. and 
allone as yon haue cut them, put them into 
a pot. and put in two oz thꝛæ pe und of Su⸗ 
ger, and a pinte of water, and a little tioſe 
water, and ie them from the time pou 
put them in, vntill the time pou take them 
ont againe , oz eiſe you map alſo put it ito 
a diſh , and when your Carte is made, put 
it into the Due1. and when it! Latted , ens 
doze it with Hulter, and th; W Aang:ton 
the tos and then dos on rourtiuere . and [ct 
Conn. . 0** e top and ic (ery? 't vp, 
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Tomake a Tarte of Wardens. 

Ou muſt bake your Warden firff in a 

Pre and then take all the wardens and 
cut them in fours quarters, and coare them, 
and putthem into a Tarte pinched , with 
pour © uger , and ſeaſon them with Suger, 
inamon and Ginger , and ſet them in the 
Duen and put no couer on th: m but pon 
muſt cut a coucr, and lay on the Tart when 
it is baked . and butter the Catt and the co⸗ 
ust to and eudoze tt with Duger. 


To bake Quuices,Peares,or 
Wardens. 

Ake and pate and coate them,. then make 
pour paſt e with fatre water, and Butter 

e the polke of i. Egge, then ſet pourNuinces 
into the paſte, and then hake it well, fill pont 
paſte almoſt full with d inamon. Ginger and 
Suger. Alſo Apples muſt be taken after ths 
ſame ſozt, ſauing that whereas the co28 
ſhould be cut ont they muſt be filled with 
Butter euerp one, the hardeſt Apples ate 
belt, and like wiſe are Peares and Nat dens, 
pat none of them all but the Mardens may 
& perbopled, and the Ouen muſt bee ofa 
femperate heate: foz two homes to ſtand is 
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To makea cloſe Tarte of greene Peaſe. 
Tue balfe a pecke of grte Peaſe, ſhaile 
them and (&th them, and caſt them into a 
Callender,and l:t the wat:rgoe from them. 
then put them into the Tarte whole, and 


ſeaſon them with Pepper, Saffron and ſalt, 


and a diſh of ſweete Butter, cloze and bake 
bim aln:off an heute, then dzaw him and 
put to him a little Werjuycc,and ſhake them 
and ſet them into the Duenagaine , and ſo 
ſerne it. 
To make a Tarte of Rice. 

Oyle pour Rice, and put in the yolkes 

of two oz thze Egges into the Rice and 
u hen it is bopled, put it into adifh and ſea⸗ 
ſon it with uger, Sinamon, Ginger, and 
Butter, and the jupce of tivo oꝛ tha Dzun- 
ges, and ſet it on the flce againe. 

To make a Tarte ot Prunes. 

Ut your Pꝛunes into a pot, and put in 

Nod wine oz Claret wine , and a little 
faire water, and il irte them new and then, 
and when they be bopled enough. put them 
into a bowle,and ſtraine them with Duget, 
Sinamon and Singer. 

To make a Taite of Medlars. 
Ake Pedlars that be rotteu and fampe 
them, then ſet them vpon a * 

wit? 
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with coles. and beat in two polkes of Egge, 
dopling it till it be ſomewhat thicke, then 
ſeaſon them with Wuger, Sinamon and 
Oinger, and lay it in paſte. 
To make a Tatte of Daruſons. 

Aue Damſons, and ſeeth them in wine, 

and ſtraine them with a little Cr ame, 
then bople ycur ſtuſfe oner the firs till it bee 
thicks , put thereto S uger, @inamon any 
Sioger, but ſet it not into the Daen after, 
bat let peu paſte be baked befo2e. 

To make a cloſe Tarte of Cherries. 

Ake out the ſtones, 41lap them as whols 

as you tun in a Charger, and put Mu⸗ 
ſfarv, Sinamon and Ginger into them, and 
lay them in a Tarte whole, and cloſi them, 
then let them Cand th2z& quarters of an 
houre in the Ouen and then make a firrop of 
Puſkavdine, and Damaſke water and Su⸗ 
ger, and ſs ſerue it 

To make a Tarte of Strawyberies. 

Ake ®frawberics, and waſh them in 

Claret wine, thicken and temper them 
with Roſewafer,and ſeaſon them with &t- 
namon, ©uger and Ginger,and ſpzead it on 
the Tarte, and endoze the ſides with But 
terandcaſton Suger and Bilſkets , and 
ſerue (hem (9. © 

0 
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To make a Tarte of Strawberies. 
V V ach pour @tra\vberies, and put 
theminto p- ur Tarte, then ſeaſon 
them with Sager, &Sinamon and Ginger, 
and put in a little red Vins into them. 
To make a Tarte of Hyppcs. 
Aka Ppppes and cut them, ane take the 
ſe de out, and waſh them very cleane, 
and put them into your Tarte, and ſeaſon 
them with @uger, Sinamon and Ginger. 
Likewiſe ſo you muſt pꝛeſet ue them with 
Snger, Sinan on and Ginger, and pat them 
no a gell pot cloſe. 
To make a Tarte of Spinage. 
B Oyle pour Egges and your Creamot9- 
gether,and then put them into a bowle, 
and then boylc your Spinage and when 
thep are bhpled, take them out of the Water 
and ſtraine them into vour ſtuffo befo2e you 
ftraine your Creame, bople your ſtuffe ano 
then ſtraine them all again, and ſeaſon them 
with Suger and Salt. 
Another way to make a Tarte of 
Spinage. 
Ake @pinage and ith it ſtalke and all, 
and when it is thnderlp (odden, take 1% 
off. and let it dꝛaine in a Tullender, and then 
wing it in a cloth, tamps it and Ltraine it 
with 
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Cookerie. 
with two 02 th:e& polkes of Cgges,and 8 
ſet it on a Chafingdiſh of cogles , and ſeaſon 
it with Butter and @uger , and when the 
Paſte is hardened in the Duen put in this 
Comode, and ſtroke if euen. 
To make a Tarte with Butter and 
Egges. 

Reake pour Egges and fake the _ 

of them, and take Butter and melt it 
letting it be very hotte ready to hoyle , thek 
put the Butter into pour Egges, and lo 
ſtraine them into a bowle , and ſeaſon them 
with @uger and Halt. 

To make a Tarte of an care of Veale. 

Ake two pound of great Rayſins , and 

waſh them cleane,picks them, and taks 
the ſtones out of them, then take two Kids 
neys of Ulealo, and a pe ce ofthe Leg which 
is leane, and boyle them al together in a pot 
with the ſtraint of the bzoth of Putton, and 
boyling it let it bople the ſpace of an hours, 
then take it vp and chop it fine , and tamper 
it with crums of Bead finely grated , and 
take 9. polkes of Cgges, temper them all to⸗ 
gether , and ſeaſon them with Dinamon, 
Ginger, @uger, {mall Rayfins, great Raps 
ſins minced, Dates and Saffron, then taks 
fine Flower and water, and thze polkes af 
D gas 
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Sons, Batter and ® affron,and make them 
like a round Tarte. cloſe with a conver of the 
ſame paſte, and ſet it in the Dnen, and let if 
ſcand cnehoure,thentake it fozth,and endoze 
it with Butter and caſt on powder of Sina- 
mon, Ginger and Suger,and ſo ſerne it. 


To make a Cuſtard. 

Reake pour Cages into one bowle, and 

put pout Cre ame into another , then 
ftraine pour Egges into the Creams, and 
put in Saffron, Clones , Pate, anda little 
Sinamon and Ginger, and if you will ſome 
Duger and Butter, and ſtirre it with Salt, 
and melt pour Butter, and ſtirre it with the 
Ladle a god while, and dub pour Cuſtard 
with Dates 02 Corrans. 

To make Oyſter Chewets. 

Ake a peck of Oyſtets, and waſh them 

cleane,them ſheale them and waſh them 
faire in a Cullender, and when thep be ſod- 
den, ſtraine the water from them, and chop 
them as ſmall as Pye weate , then ſeaſon 
them with Pepper, balfe a penny wozth of 
Cloues and Mace, halfe a pennywozth of 
Sinamon and Ginger , and a penywozth of 
Suger, a little @affron and Walt, then take 
ghandfull of ſmall Rayfins , (mall Dates 
minced 
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minced ſmall, and mingle them al together, 
then wake pou Paſte with one peny u ozth 
of fine lower ten polkes of@gaes, halte a 
penywoꝛth of Butter, with a little @afron 
and boyling water, then raiſe vp pour Che- 
wets and pat in the botfome ofenery one of 
them a little Butter, and ſo fill them with 
your ſtvffe , then caſt Pzunes, Dates and 
(mall Rayſins vpon them and being cloſed, 
bake them let not your Ouen be to hot, fog 

they will hane bat little baking, then dzaw 

them, and pat into cuery one of them two 

ſponeſull of Tlerjapce and Butter, and ſo 

ſeruc them in. 


Ler BoyPd Fiſh. 
To boyle a Bteame. 


ſ Ake white Mine, and put it into a pot, 
and let it ſeth , then take pont B2eams 
and cut him in the middeft , and put him in, 
then take an Onpon and chop it ſmall, then 
take Nntmegs beaton, Sinamen and Gins 
ger, whole Pate, and a pound ot Butter, 
and let it boyle al together, and ſs ſeaſon if 
with ſalf, ſerue it vpon ſoppes , and garaiſh 

it with fruit. 
D 2 To 
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To boyle Muskles, 

Ake water and ca, and a god diſh of 

Batter andOnpons chopt, anda little 
Pepper. 4 when it hath boyleo a little while, 
then le that pour Manskles be cleane wa⸗ 
ſhe d. and put them into the bꝛoth ſhels and 
all , ant when they bopled well then ſerue 
them bath and all. 

1 o boyle Stccke-fiſh, 

— Stocke-fiſh when it is well wate⸗ 

red, and picke out all the baſte cleane 
from the fifh , then put it into a pipkin, and 
put in no mo;e water then will couer it,and 
ſet it on the fire, and aſſone as it beginneth 
to bople on the one ſine, then turne the other 
five to the fire,and aſſone as it beginneth to 
boyle on the other ſive, take if off.and put it 
into a Cullender, and let the water runne 
ontfrom it, but put in Salt in the boplingof 
it then take a liftlefaire water and ſwete 
Butter, and let it boyle in a diſh vntill it bs 
ſomething thicke,then powze it on the ſtock⸗ 
fiſh and ſerne if. 

To boyle divers kindes of Fiſh. 
Ret,Conger, {hoznbacke,Playce,freſh 
Salmon, all theſe you muſt bople with 

a little faire water and Uineger,a little ſalt, 
and Bay leaues and ſauce them in _ 
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with a little of the b:oath that they are ſod⸗ 
den in and a little Halt, and as pon (& canfe 
ſhift pour ſance as you doe Baſe in bzine; 
Alto treſh @turgion, ſath it as is afozeſaid, 
andſsuce it as pe did the other, and ſo pore 
may kepe ithalfe a yeare with changing of 
the ſauce: And ſalt ſturgion ſe i it in water 
and & alt and a little Aineger. then lot it bs 
tolde and ſerue it fozth with Uineger , and & 
little Fennell vpon it, but firſt ers per (@th 

it it muſt be watered, 


To make blacke Puddings. 

Ake great Otemeale, and lay if in mile 

to ſtæpe, then taks ha pes blod and 
put to it,. aiſo take Oxe white and mince into 
it, then take a few ſwet hearbes, and 2. 93 3. 
Lake blades, and chep them very mail and 
then put in it the polkes of ſans Eggas,any 
ſeaſon it with @1namon , Singer, Clonss, 
Mate, Pepper aud alt, and io fill them. 


To make white Eſtings. 
Ake great Dtemeate ſteeped in mitks, 
and put in the polkes of ſome Tggs,atfs 
tase Dre white and mince it (mall. then ſea⸗ 
ſonit with Sager. finamon, ginger, ctoues, 
mace,ſaff; on and ſalt, and ſo fill them. 
D 3 To 
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To make Sauſedges. 

* — Parhnmaſle Be ſe, 02 if you cans 

not act it, take freſh Beeſe, oz the leane 
of Bacon if rou will, and you maſt mince 
berp ſmall that kinde of fleſh that yon take, 
then cut Lard and pat into the minced meat 
and whole Pepper, and the polkes of ſeauen 
Cages . mingle them all together, and put 
the meate into a Gut very (alt and bang it 
in the Chaney, where it map dzy. and thete 
let it hang a month o2 two befoze you take it 
downe. 


To make a Sallet of all kinde of 
Heatbes. 


Aue pour hear bes and picke them very 

fine into faire water. and picke pour flo⸗ 
wers by themſelues,and waſh them cleane, 
then ſu ing them in a @traypnecr , and when 
yon put them into a diſh, mingle them with 
Cowcumbers 02 Leramons payed and ly- 
ged. al'o ſccap? Suger. ang put in Tlineger 
and Dple,then ſpꝛead the flowers on the top 
of the allet, and with enery ſoꝛte of the a⸗ 
fo;eſaid thinges garniſh the diſh about then, 
take Tagen bopled hard, and lay about the 
dich and vpon the Sallet. 
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To make a Sallet of Lemmons. 

Ut out flices of the pele of the Lem 

monslong wayss , a quarter of an inch 
ons perce from another, and then dice the 
Lemmons very thine , and lay him in a diſh 
crofſe, and the Perles about the Lemmons, 
and ſcrape a god deale of ſuger vpon them, 
and ſo ſetue them. 


For Fry'd CMeates. 


To fray Bacon. 
Ake Bacon ond lice it berp thinne, and 
cut away the Leane, and bzuiſe it with 
the backe of pour kniſe , and fry it in ſwats 
Butter, and ſo ſerue it. 
Totry Cluckins. 
Aue pour Chickins and let them boyle 
in very [werte god bzoath a petty 
while,and take the Chickins out, and quat⸗ 
fer them cut in peces , and then put them 
into a Frying-pan with ſwete Butter, ann 
let them ſtelu in the panne, but yon muff 
not let them be b2o!vpne wilh frying , ans 
then put out the Butter out of the pan, and 
then take q little ſwete bzoath. and as much 
Uerjupce, and the polkes of two Cages, 
and beate them together, and put in alittls 
D 4 Kutmegs, 
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Nutmeas @inamon and Ginger, and Pep⸗ 
per into the ſaute and then put them all into 
the pan to the Chickens, and ſtirie them to- 
gether in the pan, and put them into a diſh, 
and ſerve them vp. 
To make Peaſcods in Lent. 
Ake Figs, Kavyſins and a few Dates, 
beats them very ſine, and ſeaſon it with 
Clones. Mace. inamon and ginger and foz 
your paſte ſ&th faire water Oyle in a diſh 
vpon coales,put there in @affron, ſalt and a 
little Flower, faſhion them then like Peaſe- 
tds, and when pou wfll ſerue them fry them 
in Dyle in a frying pan, but let the Ople be 
bery hot,and the fire ſoft foz burning of them 
and when pou make them fo2 fleſh dayes, 
taks a fillet of Aeale and mince it fine, e put 
the polks of two oz the raw Eggs to it,and 
ſgaſon it with Pepper, Halt. Cloues, Pate, 
Hony, @ager, @inamon, Ginger, ſmal Rays 
fins 02 great minced,and fo; your paſte.buf- 
ter and the yolke of an Egge and ſeaſon them 
then fry them in Butter, as v did the other 
m Dyls- 
To make Fritter-ſtuffe. 
Ake fine Flower, and 3.02 gas and 
put into the flower, and a pace of But⸗ 
kex.and lot them bo pie al togethet iu a diſh oz 
| Chafer, 
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Chafer, and put in Suger, Sinamon, Gin- 
ger and Roſewater, and in the boyling pat 
in a little grated Bꝛead to make it big, then 
put it info a diſh and beate it well together, 
and ſo put it into pont mol de. and fry it with 
clarified Butter, but pour butter may not bs 
to hoc noz ta colde. 

A Fritter to bee made in a molde. 

Ake Dre white, and miuce it fine, then 

tate Dates and mince them fine, alſo 
take Currans, Egges, white Bꝛead grated, 
and ſeaſon it with @uger Smamon, ginger, 
Clcu s, Pate and SÞaffcon,and ſlirre it we 
together, then dziue a thicke Cake of paſtel 
and lay it in the molde. and fill it with the 
ſtuffe,and lay another Cake of paſte vpon it, 
then ſhake it about, and ſo frp it. 

To make Fritters of Spinage. 

Ake a god deale of@pinage, and waſh 

if cleane, then bople it in faire water, 
and when it is bopled take it fwzth , and let 
the water runne from it, then chop it with 
the backe of a knife , and then put in ſoms 


Cages and grated Bzead, and ſeaſon with 

ſuger, unamon, ginger, pepper, dates minced 

fins, and currans,and rvule them like a ball, 

— dip them in Batter, made of Als and 
er. 


For 
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For made Diſhes. 


To make a prety diſh with Dates, and 
the juyce of two or three 
Orenges. 
Traine them into a dich, and ſo make 
Chambers of paſte vpon a ſticke, put the 
ſticues vpon a loafe of Bꝛead, and ſo day 
them in the Duen, then clariſie a little But⸗ 
fer and fry them in, lay them in a diſh, and 
ſerue ſuger on them. 
To make a Trifle, 

Ake a pinte of thicke Creame, and ſea- 

ſon it with Suger , Ginger andKoſe- 
water, and ſtirre it as you would, then hew 
it, and make it luke warme in a diſh vpon a 
Chaſinadilh of ccales, and after put it into a 

filuer pece 02 a bowlc,and ſo ſexue it. 
To make caſt Creame. 

Ake milke as it cammeth from the cow 
aquarte oz leſſe, and put thereto rawe 
rolkes of Egges, temper the Pilke and the 
Egges together, then ſet the ſame vpon a 
Chafingdiſh, and ſtirte it that it Curd not, 
and ſo put Suger in it and it will be like 
Creame of Almonds, when it is boyled thick 
enough, caſt a little @uger on it, and ſpzinkle 
Koſe- 
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Roſowatcr therenp en, and ſo ſerue if. 
To make Blew-manger. 

TX a pinte of Creame , and 12.03 16. 

yolkes of Egges, and ftrayne them into 
it. and ſ&th them well,ener ſtirring it with a 
{ficke that is bꝛoad at ths end, but befoze pou 
ſethit,putinſuger,andin the ſerthing taſts 
of it, that you map it nie de bæ put in mozs 
Duger. and when it is almoſt ſodden put in 
it a litle Roſe water, that it may taſte thereof, 
and (@th it well till it be thicke , and then 
ſtraine it againe it it hath ned . oꝛ elſe put it 
into a faire Diſh and ſtirre it till it be colde, 
and take tho white of all the Egges . ſtrains 
them with a pinto of Creame, and ſeth tha⸗ 
with ſager, and in the end put in Roſcwafex 
as into the other, and ſœth it till it be thicke 
enough, and then vſe it as the other, and 
when you ſerue it, pou may ſerue one Diſh 
of one and another ol the other in rolles, and 
caſt on Biſkets. 


To make Blew-mangle, 
Ake all the bzaine of a Capon, x ffampe 
it in a moꝛtet fine q; blanched Almonds, 
and ſometimes put to them Roſewater, then 
ſeaſon it with powder of Smamon, Gin⸗ 
get, and uger and (9 ſerne it vp. 


To 
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To make a Apple mayſe. 
Olle pour Apples, and when they be to- 
ſted, pill them and u raine them into a 
diſh , and pare a dozen of Apples , and cut 
them into a Chafer. and put in a little white 
wine and alittle Butter. and let them boyle 
till they be as ſoft as Pap, and ſtirte them 
alittie, and ſtraine them to ſome Wardens 
roſted and pilled, and put in @uger, Dinas 
mon and Ginger, then make Diamonds of 
paſte, and lay them in the Dunne. and ſcrape 
alittle & uger vpon them in the diſh. 
To make a Quinces moyſe, ot 
Wardens moyſe. 

Du muſt roſte pour Uardens oz Auin⸗ 

ces, and when they be roſted, pill them, 
and ſtrains them together,and put in ſuger, 
& inamon and Ginger, and put it in a plats, 
and then ſmoth it with a knife, and ſcrape a 
little @uger on thetop, and marke it fincly 
with a knife. 

To make Almond butter. 

Ake Almonds and blaunch them, and 

beate them in a Postet very ſmall, and 
in the beating . put in a little water,and 
when they ve beaten , powze in water into 
two Pots, and put halfe into one. and halfe 
into another, and put in @uger , and ſtirre 
them 
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them till , and let them bovle a god whil e, 


then ſtraine it though a ſtrapner with Roſs 
water, and ſo dtſh it vp. 
To make Almond Butter, after the beſt 
and newelt faſhion, 
Ake a pound of almonds oz moze , and 
blanch them in cold water, oz in warme. 
as you map haue leyſute, after the blaun⸗ 
ching let them lye one hours in colde water, 
then ſtampethem in faite colde water as fins 
as pou can, then put your Almondes in & 
cloath, and gathec pour cloath round bp in 
your handes, and pꝛeſſe ont the iupce as 
much as poa can, if yon thinke they be not 
mall enough, beate them againe:and ſo get 
out milke ſo long as pou can, then ſet it ouer 
the fire, and tohen it is ready to ſeeth put in 
a god quantity of Salt and Roſe water that 
will turne it, after that is in, let it haue one 
bopling, th: n take it from the fire, and caſt 
it abzoad vpon a Linnen cloath and vnder⸗ 
neath the cloth ſcrape off the Whey, ſo long 
as it mill runne, then put the Butter toges 
ther into the middeſt of the cloath, binding 
the cloath together, and let it hang ſo long as 
it willdzop , then takepeces of Suger ſo 
much as you thinke u ill make it ſwærte, and 
put thereto a little Roſewater, ſo much 
as 
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as will melt the Suger, and ſo mach fine 
powuyer off Saffron as pon thinke wil! co⸗ 
tonr it, then let both pour Sager-and Saf- 
ten ſta pe together in the little quantity of 
R. ſewater, and with that ſegſon vp pcur 
But ter when you will make it. 
To make a made diſlioſ 
Artechokes. 

Ake pour Artechokes and pate away all 

the top euen to the meate, 4 boyle them 
in ſwerte bꝛoth tillthep be ſomewhat tender, 
then take them out. and put them into a viſh, 
and ſeth them with Pepper. Sinamon and 
Ginger, and then put in pont diſh that yon 
meane fo bake them in, and put in marrow 
ro them god ſuoꝛo, and ſo let them bake, and 
when they be baked, put in alittle Tlineger 
and Butter, and ſticke thz& oz foute leaues 
ofthe Arfechokes in the diſh when you ſerne 
them vp,and\icrape @nger vpon the diſh. 


To make a freſh Cheeſe and 
Creame, 

— a gallon oz two of Pilke from the 
Cowe , and ſethif , and when it doth 
ſeth, put therennto.a quart oz two of moz- 
ning Pilke in faire cleanſing pannes, in 
ſuch as place as no duſt may fall therein. and 
this 
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this is foz your clowted Creams, the next 
moꝛning take a quartof moznings milke, 
and ſeth it, and when it doth (th, put in a 
quart of Creame thereunto , and taktcif cf 
the fire, and put it into a ſaireearth:n pan, 
and let it ſtand vntill it be ſomewhat blod⸗ 
warme, but firſt euer nigt, put a god 
quantity cf Singer, with Roſewatez, and 
ſtirre it together, and let it ſeftle all night, 
and the next day put it into your ſadle blods 
warme milke to make pour Cheſe come, 

then put the Cur des into a faite cloth, with 

a little god No ſewattr, and ine powder of 
Ginger, and a little Suger, ſo faſten, great 
ſoft rowles together with a thz#d, and craſh 
out the Ulhep with pour clowked Creame, 
and mireif with fine powder of Ginger and 

Suger. and ſo ſpzinkle it with Roſewafer, 

and put pour Cheeſe in a faire diſh, and put 

theſe tlowtes ronnd about it, then tabs a 

pinte ef rawe Pilke oꝛ Creame, and put it 

into a Pot, and all to ſhake it, vntill it bs 

gathered into a froath like no we, and teuer 

as it tommeth, take it cff with a ſpone,and 

put it into a Cullender, then put it vpon 

pour freſt; Thaſe , and pꝛicke it with Way 

lers, and ſo ſe rue it. 


To 


A Booke of 


To make Marmelct of 
Quinces. 
Ou muſt take a pottle of Mater, and 
foure pound of Sager, and ſo let them 
bo ple together, and when they boyle , you 
mult ſaim them as cleane as pou can, and 
you muſt take the whites of two ez thze 
Egges, and beate them to froth, and put tho 
froth into the panne foꝛ to make the skum to 
riſe, then kim it as cleane as you can, and 
then take off the kettle, and put in the 
Quinces and let (hem bople a god while, 
and when they bople pou muſt fficrs them 
aul. and when they be bopled enongh you 
muſt bore them. 
Another Marmelet of Quinces. 
Ake vorygod Quinces and pate them, 
and cut them in quarters , then Coare 
tham cleanec , but take h&deit be not a ſtony 
Nuince, aud when you haue pared and coa- 
ted them, then take two pintes of running 
water, and put it ints a Bꝛalſc / pan, caſting 
away eight ſponefuls of one of the pintes, 
then weigh th2& pound offine @nger , and 
beat if, put it into the water, and make pour 
fire where pou may haue god light, not in a 
Chri«nep, then let cn pour panne,vpon a 
Lreuet, 
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Treuct, and when your @uger and water 
beginneth to bople, pou muſt ſcum it cleane, 
then put in 6. ſponcſuls of Roſewator, and 
if there ariſe atiy mozeſcum, take it cff, and 
ſo put in your 3. pound of Nuinces, and let 
them boyple bat ioftlyp, g1f you ſe the colout 
ware ſomewhat depe now and then with a 
faire lice be bzeaking of them, g when pour 
liquoz is well conſumed away, and the co- 

lout of pour Quintes to grow fai er, then 
be ſtill Eirring of it, and when it is enough, 

you ſhall ſc it riſe from the bottome of pour 

Pau in ſtirring ot it, and ſobore it, and you 

ſhall hang it to be god Matmelot and a very 
oꝛient colour: Jfyou will. you may put ſoms 
Puſtze into it. ſome Koſewater, and rub 

pour bore withall, it will giue a pꝛettp ſent, 

and it is a very god war. 


To make Condomacke of Quinces. 

Ake fliuequartes of running water,and 

a quart of French wine. put them fogs- 
ther, then take Nutincey and pare them, any 
cut them till you come at the Coares, then 
weigh tenne pound of the QDainces,and put 
them into your Pan of water and wins, and 
b-ple them ouer a quicke fire, til they be tan ; 
der, kee ping pour _ very claſe —_— 

t 
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then (Men pte of fine Cannaſſe and put 
popr Quinces and liquoz tn it, when pour 
firrop fs all runne th2ough , put in ſo much 
fine Saoer 15 will make it werte and ſet it 
duet a quicke fl e anarne , fhirring with a 
Ct cke till i: be ſs thicke, that a dzop vil Rand 
bpon a diſh. then'take it from the fire , and 
put it tn boxes. 
To meke Manus Chtiſti. 

Ake C. ſpons uls of Roſewater,q qraines 

of Imbergrete. an d 4. graines of Pearle 
be **n bery fine put᷑ theſe the together in a 
laui et, and touer it cloſe, and let it ſtand co- 
acre» 1 Honre. then take 4.0uncesof very 
fe dug . braten ſmall. t ſearce it thzoneh 
8 fl.ie it atte (hen fake alitleearthen pot g'a- 
ſed. and put into a'p:anefull of & uger, and a 
quarter of a poanefull of Roſewatcr,then let 
theſugcr and the Roſeivater bople together 
ſoftly till it doe tiie and fall againe ;. times. 
Then take fine Ris flawer and ſift it on a 
ſ\roth bod. end with a ſpone take off the 
Suge: ,and the Roſewater,and firſt make if 
all into around Cake, anvafter into little 
Cakes, q when the be halte colde, wet them 


duet with the ſame Roewater , and then 


laping on pour golde, ſo ſhall du make bet 
god Manus Chriſti, 
The 


then C 
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Cookerie. 


T be Names of all thinges neceſſary for 
4 Banquet, 


Ager, Sinamon, Liquozice, 

Pepper, Kutmegs, All kindes of 
Saffron, Saunders, Comets, 
Anniſeds, Coliander, Dzenges, 
Pomegranet, Lemmons, Damaſks 
Tozneſoly, Roſewater, water, 
Pzunes, Rayſins, PDates, 
Currans, Rye lower, Cherryss 
Batberies Ginger. conſerued, 

conſerued, Clones anz Swet Dzen- 
Pepper white Pace. ges 

and bzowne, Waters. 


Foz pour Parchpanes, ſcaſoned and vn · 
ſeaſoned @pinages. 


For Preſermes. 


To preſerue all kinde of Fruites, that they 
ſhall not breake in the preteruing 
of them. 
ane aPlattorthat is plaine inthe 
bottome andlay Muger in the botfome, 
then Cherries o; any other fruit, « between 
E 2 guery 
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enery rowle you lap, thzow duger, and ſet 
it vpon a pots dead, and couer it with a diſh 
and ſo let its boyle. 


To pteſerue Quinces whole. 
Axe a pottle of faire watcr.and put it into 
acleanepanno, and beate thꝛe pound of 
fine ®ager and put into it, then ſet it on the 
fire, and when pou haue skimmed it. put in 
1 2. ſpnefuls of Roſewater, then take ten 
faire Quinces and pare them, and coare them 
tleane, then put them info pour firrop. and ſo 
coner them very cloſe , ſoʒ the ſpace of two 
boures with a faire Plaftor , and let them 
boyle a god pace: and at the two houres end 
vncouer them, and loke whether you finde 
them tender, and alſo that they haue a faire 
crimſon colour , then tate them vp, and lay 
them vpon a faire platter,couering pour fir- 
rop againe , and letting it ſ@th while it be 
ſomewhat thicke, then put peur Quinces 
into pour firrop againe , and haue a faire 
galliepof , and put in both your lrrop and 
Quintes as faſt you can, and coner your pot 
cloſe, that the heate goe not fozth , alſo take 
d&de pon put them not in a Glaſſe , foz it 
will bzeake. 


To 
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To preſcrue Peace Plummes. 0 

F Itſt take 2. pound and abglk of ſina ſu⸗ 

ger, and beate it ſmall, an put it info a 
pꝛetty bzaſſe pot with 20.ſponefuls of Roſee 
water and when if bopleth, skimit 1 
then take itoff the fire, and let it tand While 
it be almoſt cold. then take 2 pound ol Pere 
Plummes,and wipe them vpon a faite cloth. 
and put them into your Crop when it is al- 
moſt cold, and ſo ſet them vpem the fire agai, 
and let them bople ac ſoftip as you can, \$ 
when thcp are bopled enough, the kernels 
will be yellow , then take them vp, but let 
pour ſi:rop bon le till it be thicke , then put 
your Plummes vpon the fire agatne,and let 
them bople a walme 02 2. (0 take then from 
the fire , and let them ſtand in the vcClell all 
night, and in themozning put then into your 
pot oz glaſſe, and couer them cloſe. 


To preſerue Orenges. 
Du muſt cut pour Ozenges in halſe, 
and parc them a little round about. and 
let them lye in Mater, foure oz five dapes, 
t you muſt change the water onte o: twice 
a day , and when yon p:cſerne them, you 
muſt haue a quart of faire water to pat in 
pour @uger , and a little Roſcwater , and 
E 3 let 
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ſet it on the fre, and ſcum it very cleane, and 
put in a lit @fnamon.then putting in your 
Ozenges let them ſeeth a pꝛetty whils , and 
then take them ont againe,and doe ſo fifne oz 
fire times, and when they be enongh put in 
pour ÞDzenges , and let your firrop ſtand till 
it be colde, and then pue the firrop into your 
Ozenges. 
Another way to preſerue Orenges. 

BÞuſe ont the faireft and the heavieft, 

that is full of liquoz , and cut them full 
of little ſpecks,then make a little round hole 
in the talks ofthe Oꝛenge, and bzeake the 
fringes ol the meate of the ©zenges, and 
cloſe the meate to the des of pour Dzenges 
with your finger, then will part of the jupte 
and kernels come out, and lay them in water 
thꝛes daxes and thꝛes night s, then take them 
out, and ſet a Pan with water oner the fire, 
and when it ſeethes put in your Dzenges: 
but let them not ſeeth to faſt, then you muſt 
haue another Panne with water ready ſee- 
thing, to ſhift the Oꝛenges ont of the other 
watsr when they haus ſodden a little while, 
and ſo haue one panne after another, to ſdiſt 
them Mill vpon the fire tenne oz twelue 
times „ to take away the bitterneſſe of the 
D2enges , and yon muſt keepe them as 
whole 


nee onpAecb erer 
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thole as you can in the boyling , and then 
take them pp by one and ons, ant lay them 
bpon a Platter, tho hole being don ne ward. 
that the water may run the moꝛe clearer ont 
of them, then let them ſtand ſo vutilir& haue 
bopled pour crop , and then take to euery 
two ©;onges, a pinte o wat:: and ap: und 
of Sager, let peut Suger be fincly beaten 
befoze yon put it into pour liquoz. and loks 
that the ke ttle pon boyle them in, be ſwieis 
B2aſle, then take ten white: [ot Eqgues „und 
put them into your kettle with your liquoz 
and Suger , and beate pour whites of @gs, 
and the liquoz fogether, a god quarter of an 
houre , then ſet pour liquoz vpon a ſoft fire 
of coales, and let itſieth ſo ſane as vou can 
haning a faire @cummer , and a Cullender 


- readp, and ſet your Cullondex in a faite Ba- 


ſon , and as jour Whites of Egees riſe in 
Scumme, take them vp with pour ſcummer, 
and put them into your Cullender, and pou 
Gall haus a great quantity of irrop comes 
from pour ſcununs, thzongh pour Cullen- 
der into pour Baſon and that pou mult ſaug 
and put it info your kettle gains. and when 
pour great ſcumms is off, there will ariſe 
Till ſoms ſcumms , which you mult taks 


off with aſcummer, ascleane a- you can, 
24 and 
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and when your ſirrop hath ſodden a pꝛetty 
while , then put in your Ozenges, and let 
them boyle ſoftly . till you thinke thep be c- 
nough , and the ficrop muſt be ſomewhat 
thicke,then let pour Dzenges and all night 
vpon the fire, but there muſt be nothing but 
imbers,and inthe mezning takethem vp and 
put them in glaſſes oz gall pots. 
To pteſerue Chertics. 
12 ene i y pound of Chertiea take a ponnd 
of Suger. that done, take a fein Chertes, 
and diſtraine them eo matic j ont ſurop and 
to eut xx pound of Sauger and Therries, take 
a quarfer of a pound offirrop and this done, 
take pour ſitcrop and Duget and ſet it on the 
fire, then put yont Cheri ies into your firrop, 
and let them bople fine ſeucrall times, and 
aftercuery boyling ſcum them withthe beck · 
ſideof a ſpone. 
To preſetue Gooſeberics. 4 
1 to euer pound of Goſeberics , one 
pound of Þnger , then take ſome of the 
Soſe bei ics and diftraine them, then fake 
the ſirrop,and to every pound of C oſcberiee, 
take halſe a poũd of firrop, then ſet the ſuget 
and ſirrop over the fire, and put in the Goſs 
denies, and boyle them ſoute ſcut tall timer, 
and ſcum then cleane. 
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Cookerie. 
T o Diſtull ij uteri. 


To make Hipocras, 
Ake a Gallop of white cine Suger 

1 2. pound, of @inamon y. v. Eincer, 
9.5. long Pepper u 5. Mace u. J. rot 

b:nſcd,araines 14.5. Galigall 1.5. ob. Clones 

not bzuiſcd, pron muſt bꝛuiſe enerp kinde of 
ſpice a little, and put them in an earthen pot 
all day, and then caſt them thzounh your 
bags 2. times, oʒ mozc as you ſæ cauſe. and ſo 
dainkeit. 

To make Sinamon Vater. 

5 Aue Nennth wine a quart.o2 Spaniſh 
wine a pinte, Roſe\vatcr a pinte and a 
halſe Sinamon bzutſcd a pcundand a 

halte, let theſe ſtand infuſes the ſpace of 24. 

bonres, then diſtill it. and being cloſe ſtopped 

and luted, then with aſoft fire diſtill theſame 
ſoſtly in a Limbecke of gl. ſſe and receine the 
firſt wafer by it ſelfe. 

Alſo if ron b deſpoſed to make the ſame 


| water weaker tanke thꝛte pintes of Roſema⸗ 


fer,and a pinte and ahaife of Renniſh wine, 
and ſo diſtill the ſame, and Ton (all haue fo 


the quality of ſtuffe. the quantity of the wa⸗ 
ter, which ir thꝛer pintes but the firſt is he 
and 


* 
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and ſo reſerus it to your vie, both mozning 
and cuenng. 
To make Sinamon water another 
way. 

Ake th2& quarters of Puskadine.and a 

pound of Sinamon, and balfe a pinte of 
god Roſewater , and ſo let them lre infuſed 
the ſpaceof 24. houres , and diffill if as 


afozeſaid,and you ſhall teceiue to the quanti- | 


ty as to the qualitte, but the firſt pintc is the 
beſt and the chieſeſt of all the other,as is ma⸗ 
nifeſt by pzaciſe. 
To make the water of Life. 

Ake Balme leaues and ſalkes, Burnet 

lcanes.and flowers, a handfull of Koſe⸗ 
mary , Turmintill leanes and rotes, Roſa 
Salis a handfull, red Roſcs a handfull, C ar- 
nanons a handful Pyſope a handfull, Tims 
a handfull, Red ſtringss that grow vpon 
©anozy a hanofull, red Fennell leanes and 
totes a handfull, red Mintes ahandfull, 
put ali theſe Bearbes into a pot of earth gla- 
led. and put thereto as much white Mine as 


will cout the Pearbes, and let them ſoake | 


therein eight oz nine dayes, then take an 
ounce of @inamon, as much of Ginger. as 
much of Qutmegs, Cloues and Saffron a 
litile quanttly, and of Aniſe des a pound, 

groa? 
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great Rar ins a pound, of Suger a pound, 
balfe a pound of Dates, the hinder part of 
an olde Coney , a god fleſhie running Ca- 
pon, the fleſh and ine wes ofa Leg of Mut - 
fon, ſoure roung Pigeons . and a dozen of 
Larkes , the yolkes of twelue Cgas, a loafe 
of white bead cut in ſippits, Mus kadine oz 


| Baſtard 3. Oallons, oz as much in quan- 


tity, as i ill ſnffice to diſtill all theſe together 
at once in a Limbecke, and thereto put of 
MPethꝛidatum two oz th:ee ounces, oz elſe 
with as much perfect Mreakle, and diſtill 
if with a moderate fire, and keepe the firſt 
water by it ſelfe, and the ſecond water alone 
alſo , and when there commeth no mo1cwa- 
ter with ſtringes take aivay the Limbecke , 
and put into the Pot moze Wine vpon the 
ſame tuffe.and till it againe , and you ſh ill 
haue another god water, and ſhall ſo xe- 
maine god. Jn the firſt ingredience of this 
water, you muſt keep ia a double glaſſe wa: 1- 
ly,foz it is teſtoʒatiue fo all pꝛintipal mem» 
bers, and defendeth againſt all Jaeſfifen't- 
all Diſcaſes, as againſt the Palſic Dꝛapſie, 
Splcene, Pellowe oz blacke Janndice , fo? 
wo2mes inthe bellp, ond ſoz all Agues bee 
thep hot o2 colde, and all manner of S wel- 
lings, and peſtiicnfiall /ozrewes in Þan.ns 
elan 
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Melancholy and Flegmaticke, and it lre11g 
theneth and comfo;teth all the ſpirits and | 
{krings of the bzaine, as the heart the milte, | 
the liuet and the ſtomacke by taking thereof 
2. 02 3-ſponctuls at one time by it ſelfe, 0; 
with le. Mine. 02 Bere,and by putting a 
pzetty quantity of ſugertherew, alſa it hel- | 
peth diſcretion, and doth bzeake winde, and 
ſtoppeth laſke, and bindeth not and it migh- 
tilp helpeth andeaſeth Man o Woman of 
the paine ofthe heart burning $103 to quic⸗ 
ken the memozp of man, and take of this 
water 3.ſponfuls a day. in the moʒning and 
another aſter he goeth to dinner, and the 
third laſt at night. 

To make Aqua Compoſita for a Surfer. 

Ake Koſemary, Fennell, Þyſope, Time, 

Sage, Bozehound,ofcach of thoſe a hand · 
full: Peniryall, red Pints, Pargernm of 
each ſix crops, aroteofCnulaCampana, of 
Liquozice,Anniſ@ds b2uiſed,ofeach 2. oun- 
ces: put al theſe to 3 gallons of mighty ſttõg 
Ale, and put it into a bzaſle pot over an taſie 
fire, and ſet the K imbeche vponit, and op 
it cloſe with dowe oz paſte, t hat no ay2e doe 
goe out, and ſo kepe it ſtilling with a ſoft 
fire, and ſo p;eſerne it to your viſe, as ne de 
requireth, 
Approned | 
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Approned LM edicines for Phiſiche 
and ( hirurg em. 


A medicine for the Megtim, Impoſtume 
of the Rewmc,or other Dilcalcs 
in tlie head. 


"7 Ake Pellitozy of Spaino, the weight 

1 of a groate „and halfe ſo much ©pc- 
gall. beate theſe into powder,taticthe 

toppes of Iſope, of Roſemary with the 
flowers,3.02 4-leanes of Sage. in the whole 
of theſe hearbes one ſmall handfull,boyle all 
theſe beai bes with the @pices in halit a pint 
of white line,, and halfe a pinte of Uine⸗ 
ger of Roſes,vntill one balſe of the liquoz be 
conſumed.then ffraineſw2th the hearbes and 
ſet tho liquo2 to cools , and being colde , put 
thereunto th: ſponeſuls of god Puſtard. 
and ſo much Boney as will take away the 
tatteneſſe of the Medicine, and when the 
Patient ſe leth any paine in his head, take a 
ſponefnll thereof, and put it info his mouth 
and holde it a pzctty while gargaling , and 
then ſpet it foꝛth into a veſſell, and ſo vſe to 
take tonne ſponeſuls at one time in the moz- 
ning faſting, vüng this tha daves _ 
ther, 
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ther, when they fiele themſelues fronbled 
with the Rewms : at the fall and @p2ing of 
the leafe is beſt taking thereof, and by the 
gracs of God they ſhall finde caſe. 

Pon mult ke pe this ſame medicine very 
tloſe in a Claſſe whole nodneCle will laT 10. 
dayes, and when pou take it, warme it as 
milke from the Cowe. 

To defend Humors. 
Abe Weanes.the tinde oz the vpper ſkin 
being pulled off, bꝛuiſe them and mingle 
them with the white of an Egge, andmake 
it P icne to the Zemples,it keepeth backe hu- 
mo2s flowing to the eyes. 
To make very good Pottage to be vſed 
in the morning, 

Ake a Chickin.and ſeth it in faire wa- 

ter, put to if THolet leanes a handfull 
oz two, oz elſe ſome other god hea bes, that 
yon like in the ſtead of them, and ſo let them 
ſath together, til the Chickinbe ready to 
fall in peeccs,then (tratno1it,and cut thin pie- 
tes o? Bꝛcad, and ſceth it till the dead be vc⸗ 
ty tender and then ſraſon it with Salt. 

And on the F iſh dap, ſeeth the hearbes as 
befoze in fatre running water, and Uraine it 
and ſeeth b:ead as be{o;etnit, and ſeaſon it 
with ſalt and put in a peccs ol Butter. 


To | 
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To make another Portage to looſe 
the body. 

Ike aThickin , and ſeeth it in running 

water then take two handfnigof Wiolef 
leaues, and a god p:etty ſozte of Rayſins of 
the Sunne. picke out the ones, and ſeeti 
them with the Chickin , and when it is well 
ſodden ſeaſon it with a little ſalt, ſcraine if 
and ſo ſerne if. 


To make a Cawile to comfort the Stomacke, 
good for an old man. 

Ake a pinte of god Puſcadine, end as 

much of god ſtale Ale and mingle them 
fogether, then take the polkes of 12 02 17, 
Cages new layde beate well the Egges fi lf 
by themſelues and with the Minc and Ale, 
and \d boyleit all together ant put thereto 4 
quartern of Þuger.and a fen whole Bare & 
lo cute it well. till it lee: ; a gad while, and 
when it is wol ſodde put therein a few ſlices 
of bzead it vou will and (1 let it ſoke a while, 
and it will be tight god and wholeſome. 


To make ſtrong broth for ſicke 
men. 
Tke a pound of Almonde*, and blannch 


them, and beate them in a mozter very 
fine, 
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fine, then take the bzaines ofa Tapon , and 
beat with it then put into it a littte creame, 
and makeit to dzaw though a ſtrapner, then 
ſet it on the fire in a diſh , and ſcaſon it with 
Kolewater and Suget, and ſo ftirre it. 

To nake Broath for one that 
is cake. 

Tate a leg of dealer, and ſet it oner the firs 

in a gallon of mater, ſcumming it cleave: 
when you haue ſo done, put in 3. quarters of 
a pound of ſmall Rayſins , halſe a pound of 
Pꝛunes, agod handtull of But tage. as much 
ol Langdeberſe as much Þints and the like 
quantity of Har ts tongue , let all theſe ſ@th 
together. til allthe ſtrength of the ficth be ſoo⸗ 
den out, then ſtraine it ſo cleane as you can, 
and if you thinke the patient be inany beate, 
put in Aiolet leaues and & auo;te as you doe 
ofthe other heacbes. 

An excellent drinke for the Tiſſicke 
well approucd, 

- Z Ake a handfull of Fennell totes, almuch 

Parfly totes, asinany Alrrander rotes, 
halte a handfull of Bo2aoe rotes, and put 
cut the pithe of the ſaid rofes , then tate 
halfe a hand full of Penyriall , as much of 
Uiolet leanes ann as much of Cinkſoyle, as 
much Snccozy,Cndine, Bollphoche leaves, 
Pallow 
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Mallow leaues, and ted Garden mints, of 
all tbeſe ts liks quaatity.as of thoſe nert be- 
foze , balfe a handtull of Liquozice Uickes 
ſcraped, bꝛuiſed and beaten to flac p -der & 
gallon of faite cunning water, bople therein 
all theſe ſi npies.and boyle theſe ſetdes with 
idem, that is th e \ zoncſuls of Anniſeeds, 
as much F enncll ſc. do, the lie of Toltander 
ſeede, and Commin ſeede, a god bandfal of 
Dandelian rats, and ſo bople all together 
from a nalien to a pottle and let ths Patient 
d2inke thereof fleſt and laſt and it u ill helps 
dim in ſhozt ſpace, Pcobarum elt. 
For one that hath dtunke Poy ſon. 

nue Betony and ſtampe it and mingle 

it with Mater, and the popſon that the 
party hath dzunke, will pzeſently come fozth 
againe. 

To reſtore Speech that is lodainly lolt, 
15 Ake Pcniryall , tempet it with Apfel, 

and giue it tothe ſicks to dʒinke, and lap 
alſo a plaiſter of it to his noſttels ſo grteueo. 

To make a good plaiſter for the 
Srtatigurie. 5 

=D Dollyhokes and Wiolgs,avd Yep 

carte; the loanes of theſo hoh 
feeders of them, alſo the rinde-of the 
tres and ail iced Maat, of oach gf thes a 
V.** 19 «| bandfull 
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handfvll,and beat them ſmal,and (@th them 
in water, till halle be conſamed , then put 
thereto alittle ople Dlive , amd all hot make 
thereof aplayſter, and la it to the ſoze and 
reynes.alſo in the Summer thou muff make 
dim a dꝛinke in this manner:take Sariſrage 
and the leaues of Eiverne , Fine leaued 
grafle.andſeth them in a pottle of tale Alt, 
till the halle be waſted, then traine it and 
kepe it cleane, and let the ſickedzinke there- 
of firſt and laſt, and if you lacks theſe hearbs 
becauſe of Zlinter , then take the rates of 
J iuc leaued araſſe.and dzp them, and make 
thereofpowder then take DyCexſhelles and 
burne them. and make powder alſoof them, 
and mingling them together, let the ſicke vſe 
thercof in his Pottage and dzinke, and it 
will helpe him. 
To make a powder for the Stone and 
Stranguillian. 
Aue blacke Bzamble berries while they 
be red, Juy berrics , the inner pithe of 
he Alhs Keyes, the tones of the Tglantine 
Bei iso clonen,rubbed from the hayze, Aut- 
keyes, tis tts of Philopendnla , of ail theſs 
alike quantity. icozne kernels, the tones of 
Slowes,of each a like quantity,day all theſe 


ers in an Ouen till they mayiber 
on platt — 


— ——— 
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beaten to powder, then take Gromell ſiæ da, 
$arifrage (& de, Alexander (eve, Colianvsr 
ſxd,Parpſ@d,Commin ſed, Fennell ſ&d, 
Znniſzds, of each of the ſe aliks quantity. as 
much as is wzitten , and vzyed in like ſozto, 
then beate all theſe to fine powder, and take 
Liquozice of the beſt that pou tan get, faire 
ſcraped, as mach in quantity as of all the 9- 
ther, beate it ine, and mingle it with the 
ſame powder, and ſo ke ping it cloſe that no 
winde come at it, vſe it firſt and laſt with 
Pollet dzinke made with white wine 02 Ale, 
and when you eate pour Potftage oz oches 
bzoath , put (ome in it if you be ſore pained, 
and if pou haue any ſfone, if will come awar 
by ſhiuers, and if it doe io, when you thinke 
that pour water beginneth to cleace againe, 
take this d;inke that followeth, and it wil 
cleanie your bladder, ans will leane no c03- 
tuption therein. 

The drinke for the Stone. 
Ake Koſemary , and Tame , and ſ#fh 
them in running Mater, with as much 

Suger as will make it ſwerte from a quart 

to a pinte, vfe the quantity of poor hearbes 

accozding to yenr diſcretion , ſo that it may 
ſauout well of the hear bea, and ſo bſeit nine 
moznings, 6. 0z 7. ſponeſuls at a time 

F 2 AC pie 
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A Copic of Doctor Steuens water, 
Ake a gallon of Gaſcoigne wine, then 
tabe Ginger, Oalingale, Camomile, 
Sinamon, Gtaines. Cloues, Pate. Anni⸗ 
ſe des. Fennell ſe des, Caraway ſedes, of 
euery ot them one d2amme, that is two 
pence halfe penny waight then tate Suger, 
minted red Roſes, Lime, Pellitozp of the 
Wall, wilde Pargerum, Penirpall, Penys 
mountaine, wilde Time Lauender, Auens, 
of euer of them one handfull, then beate 
the Spice mall, and bʒuiſt toe hearbes, and 
put ali to the wine, and let it and twelue 
boures, ſtirring of it diuets times, then n ill 
it in a Lunbecke, and ka ve the firſtpinte of 
water by it ſelſe, ſo it is beſt, then will como 
aſecoud wat et, which is not ſo god as the 
firſt. Thevertueof thi: water is this, It 
co.,.\o;tcth the ſpirits.and pzeſeructh great- 
ly the peuti of man and helpthe inward diſ⸗ 
eaſcs comming ol colde: againſt the ſhaking 
ol the Palſic, it cuteth the contraction of the 
ünt ber, and helpeth the Conception of wo⸗ 
men .. it i-11icth Mozme in the belly, it bcl- 
peth the & oth-ache, it helpsth the colde 
Gt: v-te,z! con.fozteth the ſtomacr eit curcth 
t! ect let Dꝛopſie .it he lpeth the Stone in the 
bladosi a. d the reynes ol the bache. i 2 
the 
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the Canker, it helpeth Cho2tly a Cinking 
breath. And whoſo vſeth this wafer now 
and then, and not to often, if pzeſerneth him 
in god liking. and will maks him ſeeme pong 
verp long. | 

To make white broth with Almonds. 

Irſt lone that pour meate bee clearie wa- 

ſhe d, and then ſet it on the fire, and when 
it boricth ſtum it cleane , and put ſome ſalt 
into the pot then take Roſemary, Time, 
Iſop and Pargetum, binde them together, 
and put them into the pot,then take a diſhof 
ſweete Butter, and put it alſo into the pot 
amongſt pour meate, and take wholc Pace, 
and binde them in a cloathj, and put them in- 
to the pot u ii; a quantity of Tlerjupce, and 
after that tate ſuch a quantity of Almondes 
as ſhall ſerue the turne blaunch them, and 
beat them in a moz*er,and then ſtrainc them 
with the bzoth when your mcate is in. And 
when theſe Alinonde are ſtrained put them 
in a pot bytheniſclues . with ſome Suger, 
a little Ginger, and alſo a little Roſewater, 
and then ſtirte it while it boyle \, and aftcr 
that, take ome ſliced Oꝛenges without the 
kernels , and boyle them with th: bzoth of 
the pot vpon a Chafinaviſh of coalcs , with 
a little Duger, and then haac ſome ſippits 
F 3 ready 
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reavy in a platter, and ſerue the meate vpon 
them, and put not pour Almonds in till it be 
ready to be ſorned. 

To make a Tarte to cauſe courage in 

2 man or woman. 

Ake two Quinces and 2. 02 3- Barre 

rotes,and a Potato, and pare your Po⸗ 
tato and ſcrape yonr totes. and put them in⸗/ 
to a quart of Mine, and ſo let them boyle till 
they be tens et, and put in 1. ounte ot Dates, 
and when they be bovled tender, dꝛam them 
th:ough a ſtrainer, wine and all. and then put 
in the polkes of 8. Egs, and the bꝛaines of 3. 
03 4. Cock Sparcowes , and ſtraine them 
intothe other and a little Roſewater , and 
ſeth them all with @Þuger.finamon, ginger, 
clones and mace. 4 alſo put in a little ſweete 
Butter, and ſet it vpon a Chaũngdiſh of 
coales, betweens two platters, and ſo let if 
boyle till it be ſomething fhicke. 


To make a firrop of Quinces to comfort 
the Stomacke. 

Ae a Pinte of the joycs of Quinces, a 

pound of ®nger, and halſe a pinte of vi⸗ 

neger, of Ginger the weight of flae groates, 

of Sinampn the weight ol fre groates , of 
Pepper the weight ol ure groates. 

A 
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A medicine for all Sores. 

Aue bnwzought Ware, Turpontine, 

ople Dlpue, Sher pes Tallow oz Perres 
Sewet, a quantity of euer ons of them. and 
then take a quantity of the ju7ceof Bugell, 
the fnpce of @mallcdge,a quantify ol Koſen, 
and boyle them all together oner a ſoit fire, 
ſkirringthem alwayes, till they bee wellmin- 
gled,and that the grenneſſe of the jnyce be 
come, and then ſtraine it though afarrecloth 
into a cleane veſſell , and this ſhall heale 
Wound oz ſcze, whatſoeuer it be. 

Another for all Sores. 

Akea quarter of a pound of Pitch , as 

much of Ware , as much of Roſen, as 
much of Capons greaſe, oz other ſoft greafs, 
and put them in a panne, and ſceth them all 
together, tiil they be melted, and then iraine 
them though a fatre cloth, and wake a plai- 
fer to lay to the place griened. 

A powder peereleſſe for Wounds. 

Aker Dzpiment and Uerdigreecs,ofeach 

an ounce,of Uitriol burned till if be red, 
two ounces, beate each of them by it ſelfe in 
a Bzazen mozter as ſmall as Mower, then 
mingle them all together , that they appeare 
all as one, and kepe it in Bags of Leather 
14 well 
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well bound. oz it will laſt ſeanen peare with 
one dertue , and it ie called Powder peere- 
leſſe .it hath no peere foz wozking in Chirnt- 
gerts, fo2 put of this powder in a Wound 
whereas is drab fl th, and lay ſcrap'd Lint 
about it, and a playfter of Duiflalius next 
upon it and it will heale it. 

To make water Imperiall for all wounds 

and Cankers, 

Tabea bandfoll of red Sage leaues, a 

handfull of @elandine , as much Mod 
binde le nes, then take a galion of Conduit 
water and put the hearbe- in it and let them 
boyle to a poftle, and then ſtratning the 
heat bes th2ough a ſtrapner, take tho liquo: 
and ſet it oner the fie againe and faye a 
pinte ot Cngliſh Boncp, a god handfull of 
Roch Allomt, as much of white Copps2as, 
Kame beaten a penytwotth of Gcaines bzu⸗ 
ſed, and let them boyle all toat ther, thꝛee 03 
foure awmes, and then ct the ſcum be ta⸗ 
ken cif u ith a feather, and when it is col de, 
put it iu an catthen Pot oz bottle, ſo aq it 
way be kept cloſe, and fo: g1501de wound 
tate ofthe thinneft, and ſoʒ a geene wound 
of the thick and hauing dzelſed them with 
thts wafer, toner the ſo2e cither wit) Weale 
92 pution, and i inne it with De ch leanes- 
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To make water Imperiall another 
Way. 
Ake a handfull of Dꝛagon. of cabious, 
of Cndive, a handſnl! of Pimpernell. 
handſull of Wiozniewod, of New, of Tan- 
fie of © owflops, o Jaidenhap2s, Tinques 
fopie. Fethertue Dayfic leaues. Dandelt- 
an, Time, Balmc. oi each of theſe hearbes 
a handfnll. of Creakle a pound, of 35 cle fArs 
montacke oute ounces, and when yon haus 
all theſe hearbes together, you muſt tabs 
and ſhꝛed them a little, not to ſmal, then taks 
the Treakle, and Bole urmoniack. and min- 
aling them and the hear bes al together, put 
them in a ſlillatoꝛy and diſtill them, and fer. 
To make Rolemary water, 

Ake the Roſemary and the flowers, in 

the midſt of Map, befoze @nnneariſe 

and ſtrip the Lcaues and the flowers from 
the ſtames, take 4. 03 5. Enula campana 
tots , and a handfall oz 2. Sage, then beat 
the Roſemary , Sage, and rofes together, 
till they be be ty ſmall. and take 3. ounces of 
Cloues , 3. ounces of Pace, 3. ounces of 
AQuibles . halfe a pound of Anmſeeves , 1 
beate theſeſpices enery one by it ſelſe. Then 
take all the heatbes and the Spices, and 
put thereto foure oe five gallons of = 
white 
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white Mine then put in all theſe idearbes, 
Spices, and Mins into an earthen pat, and 
put tbe ſamspotin the ground the ſpace of 
firteene dayes, then take it vp, and Dil ill it 
with a very ſoft fire. 
Toltaunch blood. 

Ake Bole Armoniack, and Turpentine, 

and making a playſter lap it to, oz take 
the moſſe of the Hazell cre, caſt it into the 
Wound, and it will ſtaunch fozthwith : and 
the longer that it is gathered the better it is. 
Allo take a god pece ol Mat tinmaſſs Bafe 
out ofthe rwe, and heate it on the Coales, 4 
as hot ao pon ma ſaffer it lap it theredo:alſo 
take a pete of leane ſalt Wefe, and let the 
Be ſe be of that greatneCe that it may fill the 
wound, and lap it in the fire in the hot aſhes, 
till it be hot thzongh, and being hot, tauft if 
in the Wlonnd and binde it last, and it ſhall 
ſtaunch anon the bl ding. when a maſter 
vaine is cut, and if the wound be large. 


For ſwelling that commeth ſodainly 
in mans limbes. 
— Hartes tongne Cherfoyle, and cut 
them ſmall , and then take Dꝛegges of 
Als and Wheats bzanne , and G@pes Tal- 


low molten, and doe all in a pot, and ſeth | 
then | 
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them till that they be thicke, and than mats 
a plaiſtet and la it tothe ſwelling. 

Alſo take faire toater and ſalt, and ſlicre 
them well together, and therein wet a doth 
and lap it to the ſwelling. 

A good oyntment fot ſcabs, and Itching 
of the body. 

Ake fours onnces of Pyle de Bap, and 

an ounce of Frankinſence,and 2. ounces 
of white Whoy , and 3. ounces of wines 
greace, and an ounce of Quickſilugr , that 
muſt be lacked with faſting ſpittle , an 
pnnce of great Walt, as much of the one, as 
ok the other, and of all theſo make an oynt⸗ 
ment, and it the ſcabs 03 Itch be vpon all the 
whole body as well abone the girdle as be- 
neath, then when thou goeft to bet walh 
both thy handes and thy ferte with warme 
water, and battle them well therein by tho 
fire, and after day them with a cloth of Lins 
nen., then take vp with thy firgers of that 
opntment , and doe it in the palmes of thy 
hands, and in the ſoles ot ti feete,and rub it 
well together that it map dzinks in well ans 
if it ſoaks in well, thou muff put Glones on 
thy handes and ſockee on thy feete, and thus 
dee every night when thou goa to bed: 


| amd if the ſcabbe 92 Itch be abone the girdle, 


and 
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and not beneath, then anoynt bat thy hands. 
and if the ſcabbe be beneath the girdle, then 
loke that you annoyut᷑ the ſoles of pour tert, 


andiftheſcab oꝛ Itch bee ig all the body, as 
woll aboue the girdle as beneath, then thon 


muſt annopnt both thy handes and thy fa te 
as thou ſitfeſt by tho fire , and thou ſhalt be 
whole: this hath beene p2oned. 

For all manner of Scabs. 
'] Ike Ennla Compana, red Dock rotes, 

Hightſhade, Tcl odbinde leanes and then 
caſt in a peec* of allome and put in Uitrioll 
Komans rub:rffed, and when it 1s colde, 
wat the ſcabbes therewith. 

Alſa take white Dyntment, B:imſkone, 
Quickſiluer, TU. rdigreaſe, and mingle them 
together, and therwith anoynt the ſoze ſcab, 

For ſine es that be broken. 
Tae "1c2mes while the be unit, and 
loke that they deparf not, then ſtampe 
them and lay it to the ſoꝛc, and it will gnit 
the ſine wes that are b22ke:. in two. 
To knit ſine ve that be broken, 
Tate Archangell , and cut it in (mall gob- 

bets and lar it to the ſoꝛe, and take Mil⸗ 
fople and ſtampe it, and lay it aboue it hard 
bound, and ict it lpe ſo thꝛee dapes, and at 
thꝛee daxes end take it awap, and waſh it 
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with Nine, then make a new plaiffer of the 
ſame, and at 3.dapes end pat thereto another 
and doe nothing elſe thercto. 

Allo take Penyzpall and beate it, and put 
Salt enough to them, and temper it with 
Honey, and make a plaiſter thereof and la 


. | it vpon the ſinew es that be ſtiffe and it will 


make them io ſtrctch. 
Fot ſmewes that ate ſhortned. 
'T © ke thc bead of a blacke @he@pe, C8 
momill, Sozell leaues, Sage of each a 
handkull, and beate theſe her bes in a Paz⸗ 
ter, then boyle them all together in Mater, 
till they be well ſodden, and let them ſtand 
t ill that they be colde, then dzaw it thzongh 
à trainer, and ſo vſe it. 
An oyle to itretch finewes that be 
ſhrunke. 
Ake a quart of Restes fote Ople, 3 
pinte of Neatcs Gall, and halle a ptnte 
of Noſe water, as much Aqua virz, then put 
all theſe together into a bzafle panne, then 
take a handfull of Laaender cotten, and as 
much of Bay leaues , a god quantity of 
Roſemary, a god quantity of Laneuder 
ſpike, of Strawbcry lcaues the ſtringes and 
all,then take thz«d and binde them ali in ſe- 
Wr 5 and put them into the pant 
8} 
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02 pot and ſet them ouet ths fire vpon cleare | 
Coales, with the Dyles al together, and ſo 
let them bople a god while, and when it is 
bo ed cnough, it will bople but ſoftly, then 
tate it off the fire,and let it ſtand till it be al⸗ 
moſt colde , then ſtraine it out into a wide 
mouthed Glaſſe , Bottle 62 pewter pot and 
ſtop it cloſe , foz it will not continue in ne 
TUlodren thing, and where the ſinewes be 
chꝛunke take of this being warmed, and an- 
nopnt the place therewith,then chafp it well 
againſt the fire, and vſo this moꝛning and e⸗ 
nening , and keping the place warme pou 
thall fiade great eaſe. 


A ſouetaigne Oyntment fe ſhrunken 
Smewes and Aches. 
Ake eight Swallowes ready fo flpe ont 
of the neft , dune away the die ders 
when pau take them out and let them not 
touch the earth, ſtampe them vneill the Fea- 
th ers cannot be percetued, put to it Lauen- 
der cotten the ſtringes of @trawberies, the 
tops of mother Time, the tops of Roſema⸗ 
ry, of each a bandfnll , take all thejr weight 
of Bay Batter, and a quart moꝛe, thenhas 
uing ſtamped the feathers in a tone mozter 
that noi hing can bs parcolued,make — vp in 
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Balles, and put it into an earthen Pot 2 
eight dayes cloſe ſcopped that no av take 
them, then fake it out, and on as ſoſt a firs 
as may be, ſethit , ſo that it doe but Aim 
per, then ſtraine it, and ſo reſerae if to your 


vſe. 
A remedy for the Shingles. 

aAke Doues durt that is moyſtie, andof 

BB arly meale heaped halſe a pound, and 
Kampe them well together, and pat there- 
to balfe a pinte of Aineget, and mingle them 
together, and ſolav it to the ſoze colve, lay 
Wall leanes thereupon , and ſo let it lyg 
thz& dayes bnremoned, and on the thico day 
if ned require, inp thereto a new pꝰayſtet of 
the ſame, and at the maſt he ſhall be whole 
within the playſters. 


To make one ſlendet. 
Ans Fenncll, and ſecth it in Water, « 
bery god quantity. and vʒinging out 
the juyce thereof when it is ſonde, inte it 
ficſt andlaft, and tt an wages either man 
93 women. 
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very neceſſarie fe ar all Husbaud- 
men to knowe. 


Fictt of Oxcn, 


Dkens whereby an Ore is known to 

be god and toward oz the wozke, ere 
tbeſe: read and quic be at t he voyce, 

hee moueth quickly . he in ſhozt and large, 
great eares,tye Yo2nes liuelv and of mcane 
Lance. and biacke, the head ſhozt, the baeſt 
large.a great pauch,the taple long touching 
fbe ground, with a fuffe at the end the baire 
tut led, the backe ſtraight, the reynes large. 
tee legge ſtrong and une wie, the hofe ſhozt, 
and large: the beſt colout is Blache and 
Rid ard the ncrt vnto that the Bave and 
Yoed,the White is the wozſt. the Gray and 
thc allow, o: Pellow is of the leu value. 
The 
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The charge ofons that keepeth them, is 
chieflpto dle them gently. and ſo (crns them 
with meate and god Litter, to rub oz kembs 
then at night and to ſtroke them ouer in the 
mozning , walhing ſometimes their taples 
with warme water. al o to kreperheir table 
cleane, and that the Poultrie o Fanges 
tome not in, foz the feathers may kill the 
* xen, and the dung of che Pogs b;ecderh 
the mni ren. 

Item, yon muſt know tiſcreetly when 
Oren haue labour ed enongh, and when but 
litt's , ſoz acco2ding to that, they are to be 
fed. 

Item. thet᷑ pon wo ke them not in a time 
to tolde oʒ t net 

Item. that you ſuſfer them not fo d2zinks 

2eſenfly after a greet labsut, and that pou 
binde them not vy fozthwith, vntill they be a 
little refreſhed abzoad. 

The Ore deflrefh cleare o: running was 
tet, like as the Bozſe deſireth the puddle oz 
troubled water. 

Jrem , that at their comming home. hec 
alwayes oucrioke them, whether there ber 
any Thozne intheir este, oz if the poake 
hane gauled them. 

In Francs they celde all their Bul calues 
6G about 
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about the age ot two peates, and that at the 
fall of the leafe. 

The day when they arc to be cut they 
mult not dzinke, and muſt catc but a little. 
Chen ſodainly clip the finewes of the ſtones 
with a paue of Mongs , and ſo cut cut the 
Cones in ſuch ſozt,as they leaue behinde the 
end that ia tyed vnto the ſinewes, foz ſo the 
Calfe oz Bollocke ſhall not bleed onermuch 
no2 ſhall lſe all his virility and courage. 

At the age of ten monthes , the Bullocks | 
changeth dis ſoꝛeta th, and at ixemonthes | 
after they ſcale the next teth, and at the end | 
of th:& peares he changeth all his tæth. 

Note when an Ore is at beſt, his teeth | 
are equzll , white and long, and when he is 
olde the terth be vnequali and blacke. 

Akan Dre haue the laske , which often 
times is with blod , and maketh him very 
weake , they kepchim from d2inke foure 03 
flue dape s, then giue him Wlalnuts and 
bard Cheeſe tempered in thicke Mine and 
faz the vttermeſt i emedy the y let him bled 
ipthe midde ſt of the foz-bead. 

To make bim loſe bellyed they cine him 
tws ounces of Alces, made in powrer with 
warme water. 

- - 'An Dre piſſeth blodof being to much 


chafed, | 
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cha*cd, oz of cating ill hearbes , oꝛ flower, 
then t &pe him frim d2inke.and dzench him 
with Creacle tt: two rinks of Wine c Ale, 
putting therrto @affton. 

Foz theCongh ſ#th Hyſop in his dꝛinke. 

Fon the bitting of an Add: r,o2 venemous 
Dog, then anopnt tte place with Opls of 
®co:pion. | 

If he be lame of colde in his fett, then 
bath him with olde Ulzinc wa: med, 

If de be lame of the abcundance offlod 
fallen downe into the paſtozr:cs and hoſe, 
they diſlolut it by rubbing and lanncing. 

Item, the better to ke pe your Deen in 
health, whether they bi to bee labom ed, oꝛ to 
be fatted, thon waſh his month cight daves 
with Uzine. foz that will fake away mach 
fleame, which taketh from an Dre his taffs 
and ſtomacke. ; 

If the fleame haue mats him haus the 
murre which js knewne by the watering of 
the cra they waſh big mouth with Time and 
white Mine oz rab it with water and ſalf. 


Of Horſes, 
Dkens of a god Calte: the Vead liffls 
and leans , tht Ears ſtraight, the Cves 
groat, tho noffrels wide, the ecke little to- 
: G 2 w des 
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ar des the head. the backe ſhoꝛt and large, 


cloſe beilyed , the cnllions oꝛ tones cquall, 


and (mal! the tele long ſfuffed with har 28 
thicke and curled . the legs equall hiah and 
ftraigtt . the doe blacke har» and high, he 
ond be qnicke and plea'ant, 

T bo age o Puzſer is knov-ne partly by 
the hoe arc pʒintip aliv by the teeth. ten 
the hozſe is tu o ve es an? a ha''e. the mids 
dl fecih about and bet nett dor fall. 

When der is foure yea'ec'de the dog 
feeth i all. and others come in theit places be. 
ſc:ebe be irc peares ode, the great teeth a- 
beur doe all, and hr ſirt reare the fl U that 
fell ceme again,the ſeaueuth ypcare all is full 
and they be al: ſhut. 


Of Sheepe. 

Crtzine dares befoꝛe tte Rammes be 

puc te the CTwes.dzench them with ſalt 

ho. tex therebp th Cioes will take the better 

and thr Rammes (they ſay) ware mozefull 

of app: rite. 

Co taue many male Lambes, they chuſe 

a day time. and the winde at No2th, lettmg 

the Cues got in paſlote that lyeth open a- 

eatr o ide Nozthe. ne minds and then put in 
tbo Rammes. 

0 
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To haue manv female Lambes.then can- 
trariwiſc obſerue the @outh winde. 

When a Ewe is with Lambe, if the bans 
a b'acke tongue(they ſap )the Lambe will bs 
blacke,and if the tongue bs white,the lambe 
likewr'ſs u ill be white. 

Tokens of a god herpe: a great body, 
tbe necke long, he woll da pe ſoft and fine, 
the belly great and couered vith woll, the 
lettes great. great eyes long leggs, and long 
feplo. 

Mokens of a god Ramme, the body high 
and long a ai eat belly conered with Nl. 
a Flace thicks , the fozrhead b2oad, eres 
blacke with much woll about them, great 
earescoucred with woll, great ſtoncs, well 
dozned but the moze w3eathed the hattet. th 
Tongne and Pallet of the mouth all white, 
to tte end that che Lambes may be li 
white. 


Of Hogpes. 

T He Pogge of himielie though flthp yet 
(they ſap) de pzoſpereth the beſt, i he 
lodge in acleane te. and cuety mor th; his 
ſtye ſhould de taſt oacr with freſh grauell. 6: 
ſand, to make dis lying freſh , ano to d;p vp 

the piſle and filth. f 
G3 They 
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Whey ge de their Pigges , when they are 
a peare oldc oz fire monthes at the lea , fo2 
they ware mach greater if they be gelded at 
theſaide ace. 

They chuſe them fo2 Bozes, that haue 
the heat ſho2? and large the bꝛeaſt lar ge,co- 
loor Brackc 02 White, the fecte ſho:t, the 
legges great, and they that haue ſtrongeſt 
Nute on the top of thetr backe. 

{boſe ate to be kept ſoꝛ @owes which be 
longeſt, with hanging Lellves,great Tetter, 
deepe ribbed, a little Bead, and ſhozt 
Teqges. 

Wogges be ſicke when they rabbe much 
their care, oz refraine their meat but it none 
of theſe ſignes appeare , they plocke off one 
of bis hairts on the bac d, if it be cleane and 
white at the rote he is well, tf it be blody o: 
fonls. he is cke. 

They will haue their Bogges either all 
White 62 all lache, but in any wiſe not 
ſpeckled 02 ot two colours 

hey refraine from dunging their L any 
while the Mona incteaſeth, fo2 that they 
oblerue the moze abundance of Me des to 
come thereby. 

CLouching the ®owing of Beanes . they 
doe obſexue this, At the fall of the _ in 

cor g 
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fFrong Land, ther ſowe the great? Beanes. 
At@p;ingtime in weate and round ground 
they ſow th common ſmall Beanes, and of 
both ſozts at the full of the Bone, that they 
may be thc better codded, 

They vle to Cut them at the new ofthe 
Mone befoze dap. 

Their Flare as ſone as they hane gathe- 
ted if. they ſet it vndera houſe 3 Pougl, 
and ſuff.r it not to take Raine 0z Dew as 
we doe. 

TMomakeChaſeloke ycllow they pat in 
a little © affron. 

To ka pe Apples, they lay them on ſtraw 
firewed, the eye ol the Apple downewards, 
and not the flomme. 

And when they would haue any great 
ſtoꝛe, well and long kept from periſhing they 
gather and choſe the ſonndeſt, heauyeft and 
faireſf, being not ouer tiped, they pꝛouide a 
Vogſhed, Fatte, oz great hutch, thep bzing 
th» Apples where it al ſtand, then they lay 
a layze of frawe, and vpon the ſame a layae 
of apples, ond then raw againe, and Ap- 
plc5 likewiſe , vntill the veſſel! be full to the 
baimwe , ſhutting it cloſe with the head z 
toutt, that no avꝛe come in. 

fo cure the mallady of tres that beare 
wozme⸗ 
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wozme eaten fruit, with commeth ot much 
wet oz a moiſt ſeaſon, at that t:methey pierce 
the Tras thzough with an Auger, as nes 8 
the Rote as they may , to the en? that tye 
hamo2 whereof the Moꝛmes doe b:ed,may 
diſtill out of tha Tre. 

It Tres though oldeneſſe oz otherwiſe, 
leaue b: aring of fruit vinally they vſe not 
to loppe them but onely cut away the head 
boughes , they alſo vncouer the tes aſter 
All Saints fide, and cleaue the greateſt of 
the rotes putting into the cliftes ſhiuers of 

,Flintes, 0: hard ſtones, letting them there 
te maine is the end that the humoz of the 
s.rth may enter and aſcend inte the Tres : 
After about the end of Winter , thy coner 
againe the totes with very god earth, oz if 
they haue any dead Cattions they burp 

them about the totes of ſuch Trees. 
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The Table of this Booke, gathered 


accorduig to curry Page thtough- 
out the whole Booke. 


Ader fo: Seruing 
meat at the Ta⸗ 
ble, Page.1-2,3 

Buy ld Meatcs, 
To boyls a bzawne, 4 
To boyle meates fo? 
Danner, Idem 
To bople meates = 

Supper, 

Todoyle a leg of Put. 
on wit h a pudding, x 
To boile a Lambs head 

and Purtenance, 
To doplc a Wallard 
with Cabbedge, & 
Toboyle a Duc he with 
'Curneps, idem 


To bople Wutton 4 
Chichens, 

To dorie Chickens,id? 
Anot het to bople Chic» 

bens, 8 


Another to boyle Chic⸗ 


Bens, 7 
* boyls 4 Ne tes 
tongue, dem 
To bople Pigges pet 
toes, idem 
To bople a Conep, ide 
To ſmerea Toney, 10 
To rople a Conpes,ide 
To bople a Capon, 1 1 
2 to bopica Ca= 
idem 

To1 bople a Capo wn 
drrop, 

To bople a Caps with 
O:cnges aud Lem= 
mons, idem 

To bople 4 Capon in 
white both with 31 
mondes. 13 

o dbople a Capon in 
white bzoth, om 

To 
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To _ Pigeons in | Bak d Meates. 

7e h, 14 To babe a — — 
Tow bople Puggects,'5 | Bacon. 
To bople ppe meat, 1df+ To babe a Gammon of 
To make boylcd meate bacon to kecpe cold, id 


, after the French man | To bake a fillct of beefe 
ner, 16 rokccpecold, them 
Tobople Tealco, 17 Tobakc fillers of beefe 
To boyple Plovers, ide 02 Clods in dead of 
To bople Nuatilcs, ide red Deere, idem 
To boyle Larkce, i8 To bake a we” 
Tomake a Wec:tis,1df tongue, 
To make a Pre to keep 
Stew'd Mearcs. long, idem 


Co bew Stcakes be= To bake calues feet, 16 
tirecn two dies, 18 Ano her co bake 3 
To Ntewe Stcakes of feree, 
Mutton, 1% To babe a leg ot Ueale 
To ew Calucofecte,td Another bak'e meat id 
To tcty a Ballard, id To bake a beaſt N 


Co ie wa Tocke, 20 Ueale, 1 

Soſowcea Pig, 21 To babe a — 

969 dem 

PP > Roſte Mcares. To bake a turby with= 

To make Ylocs, 21 | ont bones, 129 

To make a Pudding in To babe a Conep, 10 
a bzeſt of Ucale, 22 To babe Conpes, idem 


So roſt Decte tonguts To bake 4 Hare, idem 
To toſt a Hare, idem To bake a kid, idem 
Inot ber wap, 23 
To roſte a Carpe 93 
Tcuch mith a Pud⸗ 
ding in his betly,idem 
To la boce a Cone, ide. 


To make a Weale Pre 


31 
Tomake Mutton pres 
idem 

To make a Mallatd. id 
To 


= 


— — 


— — — — —— 


F 


Peares 
To ma 


green. 


— 


To make a Pye of 
bumbleos, I2 
Bnotber wap to bake \ 
humbles, idem 


To bake ied Deere, ide 


To dakc Chickens, 33 
Inothcr wap, 34 
To make Bartow pics 
Ta bake Pigeons, idk 
To make a Flozentine, 


35 
To make butter paſt. ; c 
To m he good UBeſsz 
bones, dem 
To make a Uauntr, 3 
To make a flrrop fo; 
ba ke mcates, "” 
To make fine Crack 


The Table. 


nels, Toon 
To make fine Siſkee 
bead, 
ot het wap, dem 
To make five bead, 41 
1artes. 

Ta make ali manner of 
frutt Tarte e, 43 
To mae s taitofCo- 
Vardes, dem 
To make a tarte of 
(Mardens, 43 


To bake Nuinces , 
Peares oz war dens de 
To make a tarte of 


green Peelc, 


44 


To make a tarte of 
Nile, 44 
To make 4 tarte of 


zunes, idem 
o make 4 tarte of 
Wediar?, tdem 


Ta mate 4 tarre of 
Damtcns, 47 
To make & karte of 

Cherryes, item 
To make a tatte of 
Strawberxycs, item 
Another way, 46 
To make 4 tarte of 
Hipp4es, ide.n 
To make 4 Arte of 

Sxinage, dem 
Another way, idew 
To mabbe à :arte boith 
Futter end Egg 47 


o To make a taitevofan 


@are ot Urcale, ou 

' Go makea Cuſtard, 8 
To in be Orlet Che® 
idem 


BuyVd Him. 
To boyle a Bieame, 49 
To bople Mulclcs, 50 
To boyie Scockfiſh,rdF 
To bople dtucrs bindes 
of Fiſt, dem 


To make blacke Pad 
dingf, 11 
To 
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_—_— make White ei: { Tomake Ylmond but= 
ing 11 | tet, 12 
To — Sauſages.5: | Irother of the ſame, 9 

' 'Tomakc a niace dily of 


Tomakea Sallet of Ir:icchokes, 60 
ail kindsofhearbs,!idet To make freſh Theeſe 


To mate a Sallet of andCrcame. idem 
&Lemmong, $3 | TomakeWBarmelat of 
Fry'd Meates. | Muainees, 6% 

To fry Bacon, 1 Another war, tdem 


Co try Chichins, item Co mabe Condoinac h 


Co make Pcaſcods in of Quinces, 6; 
Kent, 14 To make unus Chri- 
To made ritter ue, ft. 64 


dem 
I fritrer ts be made in The Names of all ne⸗ 
a molde, z5 | «Mary thinges oz a 


To make Frytters ot Banquet, 65 
Spinage, idem 
Made Dithes, Preſerues. 


To make a diſh with To P:elerue Quinces 
Dates and the tuyce | whole, 66 
of Oꝛengts. z6 , To pieſerue 9 

Te makc a Trille, idem plums, 

To make caſt Creamc, | Te pzeſerue Sms 

idem - Ynother wap, 68 

Tomake blew-manger | Top:eſerueCheries,70 

57 | To p:cierue Goolebe= 

To make blew- man- | rics, dem 

le idem lo Difhull Warers. 

E. make an Apple To make Mipoctas, 71 


mot le, e Co make Sinamsn 
To mae a Quince 0z water, idem 
Carden mog le, idem | Another war. 74 


To 


— 


— 
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| To make the water of | Tomake a powder fv 
Le, 73 | the Srone and ftiran= 

Co make Jqua Com- gulltan, 80 
poll ta toꝛ a Durfet,74 | ZD2inke foz the _ 


Approu d Medicines for | Copy of Docto; — 
Pbifcke & hirurgerie, une water, 2 
mec icine fo: the Me | To make white bzoath 
grim, Impoſtume cr with Flmonds, 8z 
the Rewne, ot orver [| To make a Tarte ts 
d. ſcates in the bead, | cauſe courage in men 
7 oi women, 84 

To defend humours.7s To make Strrop of 
Tomake Potzge tote Muitnces to comfort 
bed in tze moz.iing, | the t@macke, idem 
wem 2 WMedicine foz all 

To mabe Patag: to] ſozt-s. or 
loote the top, 77 Another of the ſame, 8x 
Tomakeo Cewdle to I Powder peerleſſe fot 
comto;t the tlomack, | Wounds, dem 
tos oide Folkes, idem To make water Impe- 
Toe make Urong bioath riall fo: wounds and 
fer: 0} ke men, idem Cankers, $6 
Ts make bioth fo: = Ynother of the ſame, 87 
that is tweake, Te make Roſemary 
In excellcu diinke fo; | water, idem 
the 'Tiſſicke, idem To ſlaunch blood, 88 


J one that hath | Fo: Stvclling that 5. 


D:unbe popſon, 79 | meth ſodaini in mens 
To refto:e ſpeech ſo=| Lunbes, idem 
dainly loft, tdem | In opnement fo; (cabs 


To make a good plat- | and Itching, $9 


ſer fo2 the Strangus | 
ris, idem | 


Foz al manner of _— 
78 


ne wes, dem 


91 

In Orle to retch 
ſwiunke Une wes, idem 
not her fo: hzunke (= 
newecs, and aches, 9: 


glos, 93 | 


Foz linewcs Gorrned, | 


Tt medy foz the ſhinz 
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Foz b:zoken ũuewes, „% To make one ficnde-, 
To knic bzokcu is 


Certsine pointes of 
Husbandry. 


Foz Den, 


Fo: Ho?tles, 
For Sbcepe, 
Fo: Hoggcs, 
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